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CORRESPONDENCE CONCERNING
The academic requirements for admissions (see page 63) should be 
addressed to the Office of Admissions, Edm und Ezra Day Hall, Cornell 
University, Ithaca, New York.
The personal requirements for admission (see page 65), specifically 
regarding interviews, should he addressed to the Dean, School of Hotel 
Administration, Statler Hall.
The program of the School, the content of courses, the requirem ents 
for graduation, and questions of financial aid to students should be 
addressed to the Dean, School of Hotel Adm inistration, Statler Hall.
Credit against the hotel-practice requirement should be addressed to 
the Chairman, Hotel-Practice Committee, Statler Hall.
M rs. E. M . Staller m id  Dean  
H. B. M eek  leaving the new  
Alice Statler A u d i to r iu m  after  
the ded ica t ion  cerem ony on 
M ay 3, 195S. S tudents  (in 
background) ap p la u d  their  
benefactress.
FACULTY
(As of July 15, 1958)
STAFF OF ADMINISTRATION
D eane W . M alott, A .B., M .B.A., LL.D., D.C.S., President o f the U niversity  
H oward Bagnall M eek, S.B., M.A., Ph.D ., Sc.D. in  Ed., D ean of the School o f H otel 
A dm inistration and Professor o f H otel A dm inistration  
Blanche Fickle, M.A., A.B. in  Library Science, R eference Librarian, H otel 
A dm inistration
STAFF OF INSTRUCTION
IN  T H E  SCHOOL OF H O T E L  A D M IN ISTR A TIO N
(T h is  list includes only those m em bers  of  the Universi ty  instruc ting staff whose sole 
responsibil i ty  is for  the instruction of s tuden ts  in the School of  H o te l  A dm inistra tion.)
R obert A. Beck, Ph.D ., Associate Professor in  H otel A dm inistration  
Leslie E. Bond, Cdr„ USN (R et.), Lecturer in  H otel A dm inistration  
H enry A. Carey, LL.B., Lecturer in H otel A dm inistration  
Charles E. C ladel, M.S., C.P.A., Professor in H otel A ccounting
J. W illiam  Conner, B.S. in  Com ., B.S., M.S., A ssistant Professor in H otel A dm inistra­
tion, M anager of Statler Inn and Secretary-Treasurer o f the Statler Club  
A rthur W illiam  Dana, A.B., Lecturer in  H otel A dm inistration
W . E. D oherty, Jr., V ice P iesid en t, T h e  P leasant V alley W ine C om pany, H am m onds- 
port, New York, Lecturer in  H otel A dm inistration  
M yrtle Ericson, M.S., Associate Professor in H otel A dm inistration  
B lanche Fickle, M.A., A.B. in Library Science, R eference Librarian, Statler H all 
Library
W alter Foertsch, B.S., Lecturer in H otel A dm inistration
H. Victor G rohm ann, B.S., President, N eedham  & G rohm ann. Inc., Lecturer in H otel 
A dm inistration
W illiam  Harris, A m erican Express C om pany, L ecturer in  H otel A dm inistration  
Mrs. H elena P. Kelsey, M.S., Lecturer in  H otel A dm inistration
A lbert E. Koehl, B.S., President, K oehl. Landis & L andon, Inc., N ew  York City, 
Lecturer in  H otel A dm inistration  
Mrs. N ita  Kendrick, B.S., Lecturer in H otel A dm inistration  
Gerald W . Lattin, Ph.D .. Associate Professor in H otel A dm inistration  
John D. Lesure, B.S., C.P.A., Senior Partner, H orw ath & H orw ath , N ew  York City, 
Lecturer in H otel A ccounting  
W illiam  W . M alleson, Jr., M anager, Skytop Lodge, Skytop, Pennsylvania, Lecturer in 
H otel A dm inistration
H oward Bagnall M eek, Ph.D ., Sc.D. in Ed., Professor o f H otel A dm inistration and  
Dean o f the School o f H otel A dm inistration
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Adrian W . P hillip s, LL.B., E xecutive Vice President, H otel Sales M anagement 
A ssociation, L ecturer in H otel A dm inistration  
James E. Potter, M.S., Instructor in  H otel A ccounting  
Frank H . R andolph, B.A., M.E., P.E., Professor in In stitu tion al Engineering  
Mrs. H elen  J. R ecknagel, Ph.D ., Associate Professor in H otel Secretarial Studies 
Charles I. Sayles, B.S., M.E.E., Professor in  In stitu tion al E ngineering  
Mrs. E llen Carnell Seaburg, B.S., L ecturer in  H otel Secretarial Studies 
N ich olou s F. Schneider, B.M .E., Instructor in H otel E ngineering  
John H. Sherry, A.B., LL.B., Professor in H otel A dm inistration  
T hom as W. Silk, A.B., B.S., M.S., Professor in H otel A dm inistration  
Mrs. Laura Lee W . Sm ith. Ph.D ., Assistant Professor in  H otel A dm inistration  
Richard P. Starke. B.S., Food and Beverage M anager, H otel Statler, Buffalo, N.Y..
Lecturer in H otel A dm inistration  
Ray Stephens. Professor in Food Service Engineering  
Allan H . T rem an, A .B., LL.B., Lecturer in  H otel A dm inistration  
Jeremiah J. W anderstock, Ph.D ., Associate Professor in H otel A dm inistration
IN O T H E R  SCHOOLS AND COLLEGES OF T H E  UNIVERSITY
T his  list includes only those m em bers  of  the Universi ty  in struc ting  staff w ho  are 
directly  engaged in g iv ing  courses regularly taken by s tuden ts  in the School of  H o te l  
Adm inis tra t ion.)
C ornelius Betten, Ph.D ., D.Sc., Professor o f E ntom ology, Em eritus 
Beulah  Blackm ore, B.S., Professor o f T e x tile s  and C lothing, E m eritus  
Mrs. Jessie A. Boys, M.S., Professor in Food and N u trition , Em eritus 
Flora Rose, M.D., D .Ped., D.Sc.. Professor o f H om e Econom ics, Em eritus 
R alph Hicks W heeler, B.S., Professor in  Extension Service, Em eritus 
Carroll Clyde A rnold, Ph.D ., Associate Professor o f  Speech and Dram a  
Mrs. Mary K. B loetjes, Ph.D ., Professor o f In stitu tion  M anagem ent and H ead of the 
D epartm ent 
Dam on Boynton, Ph.D .. Professor o f Pom ology
Mary Carol C onnaughton , M.S., Instructor in In stitu tion  M anagem ent 
Morris A. C opeland, Ph.D ., Professor o f Econom ics
J M ilton Cowan, Ph.D ., Professor o f L inguistics and D irector o f the D ivision  of 
M odern Languages
K athleen L. Cutlar, M.S., Associate Professor o f In stitu tion  M anagem ent and  
Assistant M anager of the H om e Econom ics Cafeteria  
Richard M. D iam ond, Ph.D ., Assistant Professor o f C hem istry  
Douglas Fitzgerald D owd. Ph.D .. Associate Professor o f Econom ics 
M elvin G. de Chazeau, Ph.D ., Professor o f Business Econom ics and Policy  
Joseph A lm a Dye, Ph.D ., Professor o f  Physiology  
Robert H enry Elias, Ph.D ., Associate Professor of English  
Chester H igby Freem an, M.S.A., Associate Professor o f E xtension  T each in g  
W alter H oyt French, Ph.D ., Professor o f  English  
Frank 11. G olay, Ph.D ., Associate Professor o f Econom ics 
M arie E. Harris, M.S., Assistant Professor o f  In stitu tion  M anagem ent 
John D aniel H artm an. Ph.D ., Professor o f V egetable Crops 
Baxter H athaw ay, Ph.D ., Associate Professor o f E nglish  
H azel M arie H auck, Ph.D ., Professor in  Food and N u trition  
Robert S. H olm es, LL.B., Ph.D ., Associate Professor of A ccounting  
Joseph D ouglas H ood, Ph.D ., Professor o f Biology
John G reenwood Brown H utchins, Ph.D ., Professor o f Business H istory and 
T ransportation
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A lfred E. Kahn, Ph.D ., Professor o f  Econom ics 
N orm an Kaplan, Ph.D ., Assistant Professor o f Sociology  
Myron Slade Kendrick, Ph.D ., Professor o f Econom ics and P ublic  Finance  
R ussell Dickson M artin, M.S., A ssociate Professor o f E xtension  T each in g  
George Cory M illican , B.F.A., B.Arch., M .F.A., Associate Professor in  H ou sin g  and  
Design
Royal E. M ontgom ery, Ph.D ., Professor o f Econom ics
A im ee N . M oore, M.A., Associate Professor o f In stitu tion  M anagem ent
Chandler Morse, M.A., Professor o f Econom ics
Ernest H . M uller, Ph.D ., Assistant Professor o f Geology
David N ovarr, Ph.D ., Associate Professor of English
Arthur E. N ilsson , M .B.A., Ph.D ., Professor o f Finance
Paul M artin O ’Leary, Ph.D ., Professor o f Econom ics
G eorge Eric Peabody, M.S., Professor o f E xtension  T each in g
Frank Ashm ore Pearson, Ph.D ., Professor o f Prices and Statistics
John W . Reps, A .B., M .R.P., Associate Professor o f R egional P lanning
Em m ett John R ice, Ph.D ., Instructor in Econom ics
Harry W ilbur Seeley, Jr., Ph.D ., Professor o f B acteriology
Seym our Smidt, Ph.D ., Assistant Professor o f M anagerial Econom ics and M arketing  
Evelyn F„ Stout, Ed.D., Associate Professor o f T ex tiles  and C lothing  
G ordon F. Streib, Associate Professor in  Sociology  
N. Arnold T olies , Ph.D ., Professor o f Industrial and Labor R elations 
W illiam  B. W ard, M.S., Professor and H ead of the D epartm ent o f E xtension  
T each in g  and Inform ation, Editor in C hief o f Publications  
H erbert A ugustus W ichelns, Ph.D ., Professor o f Speech and Dram a
V ISITIN G  LECTURERS, 1957-1958
Charles A. B ell, D irector o f  Food and Beverage O perations, H ilto n  H otels 
International
Robert M. Brush, V ice President, D evelopm ent D ivision , Sheraton C orporation of  
America
Earle L. Bowm an, Jr., F ield  Engineer, T h e  W ork-Factor Com pany
Richard B. Carlson, D irector o f  E ngineering, T h e  Prophet Com pany
Andrew  H . C ipriani, R estaurant D ivision  M anager, F oley’s, H ouston , T exas
Howard D ayton, President, H ow ard D ayton H otels
Larry H ila ire, President, N ational R estaurant A ssociation
Gustav A. K illenberg, Partner, Harris, Kerr, Forster & Com pany
John D. LaM othe, M anager, H otel D uPont, W ilm ington , D elaware
Oscar G. Mayer, Oscar M ayer & Com pany, Chicago, Illino is
Alfred B. Merrick, V ice President and M anaging Director, R oger Sm ith H otels
V ladim ir Ossipoff, A rchitect, H aw aii
John N . Penn, General M anager, Carlton H ouse, P ittsburgh, Pennsylvania  
Joseph S. Pierce, P ierce’s R estaurant, Elm ira H eights, N ew  York 
Ju lian  Salm on, C.B.E., Chairm an, Education C om m ittee, T h e  H otel and Catering  
Institute, London; Director, Messrs. J. Lyons & Co., Ltd., L ondon  
R ichard S. Sm ith, C onstruction Engineer, In tercontinental H otels  
T hom as F. Troy, G eneral M anager, H otel Statler, N ew  York City 
Dr. L. W . T u ttle , Assistant Professor, R ad iation  Biology, School o f M edicine and  
D entistry, T h e  U niversity o f  R ochester

SCHOOL OF HOTEL ADMINISTRATION
IN 1922, at the request of the American Hotel Association, a four-year program of instruction in the field of hotel adm inistration, the first 
of its kind anywhere, was established at Cornell University. Later, at 
the request of the N ational Restaurant Association, a program designed 
especially to meet the needs of prospective restaurateurs was offered. 
Members of both Associations have provided financial support, have 
found places in their organizations for students and graduates, and have 
on many occasions endorsed the curriculum.
T he principal benefactor has been the late Ellsworth M ilton Statler, 
creator of Statler Hotels. During his lifetime Mr. Statler gave gener­
ously. His heirs continued the support until the establishment, under 
his will, of the Statler Foundation.
T he Trustees of the Statler Foundation, Mrs. Statler, Mr. E. H. 
Letchworth, Mr. Frank A. McKowne, and fudge Michael f. Montesano, 
donated $2,550,000 to erect and equip a building to house the School, 
Statler Hall, which was completed in 1950. A new wing housing a larger 
library, additional laboratory facilities, and the 900-seat Alice Statler 
Auditorium has been completed at a cost of $2,300,000. T he whole 
structure will offer unequaled facilities for instruction in hotel and 
restaurant management. T o  provide for the adequate m aintenance of 
the building, the Foundation has also donated an endowment of 
$1,250,000. These gifts, together with endowment for the Ellsworth 
Milton Statler scholarships and other gifts for research and bibliograph­
ical work, constitute a total of well over $6,000,000.
O ther generous benefactors have supplied the impressive array of 
scholarships listed on pages 84-91, thereby extending endorsement and 
encouragement to the School and financial assistance to the students.
STATLER HALL
Statler hall is a unique educational building, designed expressly 
to meet the needs of the faculty and the students of the School of Hotel 
Administration. T he building is in three parts: a classroom section, a 
practice inn, and an auditorium  with full stage facilities.
T he classroom section, a substantial five-story building in itself 
with about 100,000 square feet of space, houses numerous kitchens, food 
laboratories, and food lecture and dem onstration rooms; special class­
rooms for accounting and business practice; and special lecture rooms
6 S C H O O L  O F H O T E L  A D M I N I S T R A T I O N
and laboratories for instruction dealing with the mechanical equip­
ment and the engineering and design of hotels and restaurants, as well 
as thirty-three offices and fifteen general classrooms and auditoriums. 
Additional chemistry, food, and engineering laboratories are provided 
in the new wing.
T he School’s library, the most extensive of its kind anywhere, num ­
bers about 7,000 volumes on hotel and restaurant operations and 
related subjects, including the files of leading serial publications in the 
hotel field, some of which are complete from their first issues, others 
dating back to the founding of the School. T h e  library has been the 
recipient of many gifts of display materials and personal collections, 
among which are the Herndon collection of some 1,600 books including 
many rare items, the “Oscar of the W aldorf” (Oscar Tschirky) collec­
tion of autographed celebrated dinner menus and memorabilia, the 
J. O. Dahl Memorial Library, the books of W. I. H am ilton, and the 
Pinco collection of menus, dating back to the early 1900’s.
Students also have their own student lounge with a fireplace, m ulti­
channel television and radio, and service pantry.
Statler Inn, the practice inn, contains thirty-six transient rooms, each 
with private bath, designed and decorated in the most modern and 
efficient manner, a front office desk, and appropriate lounge areas. Its 
facilities constitute a laboratory and its activities constitute the exercises 
for front office practice and for instruction in rooming and registration 
procedures.
Four professors confer in the H ernd o n  R o o m  of the L ibrary .
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Statler Inn has also a formal dining room seating about 200, five 
private dining rooms seating from eight to 100, two self-service dining 
rooms for 100 to 150, a cocktail lounge, and a ballroom seating nearly 
400. T o  serve these dining rooms are several commodious kitchens con­
taining a complete array of modern stainless steel equipment.
T he food and beverage operations of the Inn  provide the students 
of restaurant management abundant outlets for practical experience in 
the preparation and service of food, wines, and liquors in all types of 
dining rooms, from self-service cafeterias and buffets to French service.
Students in hotel and restaurant engineering have the facilities and 
equipm ent of the Statler Inn  available for field study. T h e  accounting 
records of its operation provide the basis for class exercises in the 
accounting courses. T he problems of personnel management and 
hum an relations that arise in the day-by-day operation of the Inn 
become case studies in the courses in hotel administration. T he School 
is most fortunate in being able to develop for its students a close and 
intim ate relationship between theoretical and practical instruction 
through the use of Statler Inn.
HISTORY OF THE SCHOOL
T he School began, in 1922, as a departm ent organized in the then 
School of Home Economics of the New York State College of Agricul­
ture. After years of valued assistance from and close cooperation with 
the faculty of Home Economics, the erstwhile departm ent became the 
School of Hotel Administration in 1950 and in 1954 was separated from 
the State Colleges to become a completely independent academic un it 
within the University, a college in its own right with its own faculty 
and dean.
A single professor met with a class of twenty-one in 1922. T he in ter­
vening thirty-six years have seen a gradual expansion in the faculty, 
the curriculum, the student body, and the alum ni organization. T he 
School now has a full-time resident faculty of twenty-one. These twenty- 
one devote themselves exclusively to the development of the specialized 
courses offered by the School and to the instruction of its students. 
They are fully trained in both the academic and the practical aspects 
of their respective fields. They are experienced in hotel and restaurant 
work, and many of them are active consultants to nationally im portant 
hotel and restaurant organizations.
T he work of the resident Hotel School faculty is supplemented by 
the services of about twenty other persons who offer specialized courses. 
Many of them active hotel or restaurant executives, lawyers, account­
ants, or experts in advertising or hum an relations, they come to Ithaca 
from New York or Chicago at weekly intervals to bring for study and 
discussion in the classroom the current problems of their daily work.
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Altogether the School offers some seventy-three courses, totaling one 
hundred and seventy-six hours, that have been developed by the School 
and designed expressly to meet the needs of its students. In addition, 
students have access without restriction to courses offered by all the 
other colleges of the University—courses of professional and of cultural 
value—and they are guided and stimulated to tap generously the 
tremendous educational resources of a great University.
EDUCATIONAL OBJECTIVES
Any program of higher education has two m ajor responsibilities to 
its students: (1) to fit them for effective work in the economic society 
of the future in order that each may justly claim from that society a 
reasonable standard of living; and (2) to provide them with an adequate 
cultural background against which to perceive the values in and enjoy 
the living so earned. These requirements are met in formal education 
for the business of hotel or restaurant operation. These businesses pro­
vide good opportunities for well-trained persons, and preparation for 
work in them involves the study of so wide a variety of subject m atter 
as to approxim ate a liberal education.
T he hotel or the restaurant is a complex institution; its operation 
calls for a wide range of skills, for the use of a variety of products in a 
large num ber of processes. T h e  guest must be received with cordiality 
and service; he must be provided with a warm, well-lighted, well-deco­
rated, comfortably furnished room and served with appetizing, whole­
some food wisely bought, properly stored, and skillfully prepared; he 
must have at his disposal conveniences ol every type: check rooms, 
public spaces, public stenographers, radios, and exhibition spaces.
A curriculum  adequate to prepare one for the direction of those 
operations and for the provision of those services and equipm ents must 
draw upon nearly every branch of hum an knowledge. As a consequence, 
the prospective hotel operator studies drawing, physics, bacteriology, 
sanitation, chemistry, biology, engineering, vegetable crops, meat prod­
ucts, dietetics, food preparation, textiles, decoration, law, psychol­
ogy, personnel management, advertising, and public speaking, all in 
addition to the subjects ordinarily studied in preparation for business 
management.
Each subject is approached by the student with the same focusing 
interest: How does this material relate to hotel and restaurant opera­
tion? Breadth of training is obtained w ithout dissipation of interest. 
T he graduate should be a well-educated and a socially useful 
individual.
DESCRIPTION OF COURSES
XCEPT for some general University courses regularly taken by
students in the School of Hotel Adm inistration and included in 
the list for their convenience, all the courses described herein are 
arranged and given by the Hotel School facidty especially for hotel 
students; in many cases they are taught by active hotel or restaurant 
executives. Many other courses are open as electives to hotel students: 
courses in the sciences; in languages and literature; in economics, his­
tory, and government; in music, aesthetics, and philosophy; in engi­
neering, architecture, medicine, and law. For full inform ation regarding 
these latter offerings reference may be made to the Announcements of 
the other colleges of the University.
T he entire fourth floor of the school section of Statler Hall, eight 
laboratories and nine offices, is set aside for the exclusive use of the 
Department of Hotel Accounting. T he lecture rooms and laboratories 
are furnished and equipped with a complete inventory of hotel office 
and computing machinery, among which are room, key, and inform a­
tion racks, three National Cash Register Model 2000 front office posting 
machines, a National Cash Register food and beverage checking 
machine, a M ulticounter portion counter, and the various types of 
adding and calculating machines. Hotel students also have access to 
two Burroughs Sensimatic Accounts Receivable posting machines, and, 
in addition, to a complete set of I.B.M. statistical machines, including 
an eighty-column and a forty-column tabulating machine as well as 
sorting, coding, and verifying machines.
A C C O U N T I N G  (H otel A ccounting 81). Credit four hours. R equired. Professor 
S i l k .
Provides an in troduction  to the princip les o f general accounting. Practice includes 
elem entary problem s develop ing the theory of accounts. Em phasis is placed on the  
adjusting journal entries, th e  work sheet, financial statem ents, payroll accounting, 
special journals, and the operation  of control accounts and the voucher register.
R E S T A U R A N T  A C C O U N T I N G  (H otel A ccounting 82). Credit four hours. 
R equired. Prerequisite, H otel A ccounting 8 1  or the equ ivalent. Mr. P o t t e r .
A pplication  of the principles o f accounting to the records and accounts o f a 
typical large-city restaurant having three se lling  units: d in in g  room , grill room , and 
bar. Special problem s of restaurants are em phasized in  connection  w ith  sales records, 
m erchandise receiving and control, payroll preparation, accounting for china,
ACCOUNTING
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glassware, silverware, and lin en , and leasehold  and ow nership  of business property. 
Practice work includes keep ing a set o f  typical books, recording all transactions, 
closing books, preparing financial statem ents for several m onths, and  m aking year- 
end adjustm ents.
A C C O U N T I N G  (H otel A ccounting 84). Credit three hours. Associate Professor 
B e c k .
Fundam ental princip les o f accounting w ith  special em phasis on  interpretation. 
Especially designed for students in  the School o f Industrial and Labor R elations.
M A T H E M A T I C S  I N  A C C O U N T I N G  (H otel A ccounting 89). Credit two hours. 
H otel elective. O pen to first-year students only. Mr. P o t t e r .
Practice in  the so lu tion  of m athem atical problem s incident to accounting situa­
tions. W herever possible, problem  situations are drawn from  typical cases in  hotel 
accounting and finance.
BASIC H O T E L  A C C O U N T I N G  (H otel A ccounting  181). Credit four hours. 
R equired. Prerequisite, H otel A ccounting 81 and 82 and h ote l experience. Professor 
C l a d e l  and Mr. P o t t e r .
A  study o f the U niform  System o f A ccounts for H otels as recom m ended by the  
A m erican H otel A ssociation. A ccounting for the transactions o f  a 400-room  transient 
hotel. Study o f front-office routine, the n igh t au d it and transcript, the daily  report, 
and the d uties o f the accountant. Practice w ith  the special journals used in  hotels—  
the six-colum n journal and the m ulti-co lum n op erating ledger. T h e  problem  involves 
the recording of the transactions for one m onth , the sum m arization, adjustm ent, and  
closing of the books, and  the preparation of m onth ly  and annual statem ents 
therefrom .
I N T E R M E D I A T E  A C C O U N T I N G  (H otel A ccounting  182). Credit four hours, 
requisite, H otel A ccounting 182. Professor C l a d e l .
Problem s arising in  the field o f in term ediate accounting. Practice includes prob­
lem s dea ling  w ith  sing le  entry accounting; partnership  organization, operation  and  
dissolution; corporation accounts and records; branch accounting; and accounting  
for m anufacturing concerns.
A U D I T I N G  (H otel A ccounting 183). Credit three hours. H otel elective. Pre­
requisite, H otel A ccounting 182. Professor C l a d e l .
G eneral aud iting. Practice includes the preparation o f audit-w orking papers, 
balance-sheet aud it, detailed  aud it, in ternal control in  general, and the aud itor’s 
report.
F O O D  A N D  B E V E R A G E  C O N T R O L  (H otel A ccounting 184).Credit three hours. 
H otel elective. Professor C l a d e l .
A study of the various systems of food and beverage control, and precost control 
com m on in  the business. Practice is offered in  cost analysis, sales analysis, special- 
item  control, and adjustm ents to inventory; in  the  preparation of the daily  report 
and sum m ary to date; and in  the preparation o f  m onth ly  food and beverage reports 
using figures typical o f a m oderate-sized hotel.
H O T E L  A C C O U N T I N G  P R O B L E M S  (H otel A ccounting 185). Credit two hours. 
H otel elective. O pen to upperclassm en and graduates. Prerequisite, H otel A ccounting  
181 and 182, w ith  an average of n ot less than  80 in  these courses. Mr. L e s u r e .
Practice in  the so lu tion  o f  accounting problem s incident to the organization of a 
corporation ow ning  or operating a hote l, purchase and financing of a hote l property, 
consolidated statem ents, reorganizations, depreciation  accounting for fixed assets, 
in terpretation  o f  the accounting provisions o f  trust indentures, leases, and m anage­
m ent contracts, and sim ilar advanced problem s.
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I N T E R P R E T A T I O N  OF H O T E L  F IN A N C IA L  S T A T E M E N T S  (H otel A ccount­
ing 186). Credit two hours. H otel elective. O pen to upperclassm en and graduates. 
Prerequisite, H otel A ccounting 181 and 182. Professor T o t h  and M r .  L t s u r e .
A study and discussion of hotel balance sheets, profit and loss statem ents, and  
typical hote l balance sheet and op erating ratios.
P R O B L E M S  I N  H O T E L  A N A LY SIS  (H otel A ccounting 189). Credit two hours. 
H otel elective. O pen to upperclassm en and graduates. Associate Professor B f c k .
Practice in  som e statistical procedures, using as illu strative m aterial principally  
hotel and restaurant figures; presentation and interpretation . Frequency d istribu­
tions, average, m edian, m ode, and m easures o f dispersion. Special em phasis is placed  
on linear correlation and regression.
SPECIAL S T U D IE S  I N  A C C O U N T I N G  A N D  S T A T I S T I C S  F O R  H O T E L S  (H otel 
A ccounting 289). Credit to be arranged. H otel elective. Prerequisites, H otel A ccount­
in g  186 and 189 or equivalent. Perm ission of instructors required. Associate Professor 
B e c k  and Mr. P o t t e r .
Research projects dea ling  w ith  advanced accounting statistics and finance in  the 
hotel and restaurant industries.
TEA R O O M  A N D  CA F E TE R IA  A C C O U N T I N G  (H otel A ccounting 240). Credit 
three h o u r s .  For institu tion  m anagem ent students only. Associate Professor B e c k .
A n elem entary course in  sim ple accounting, using as illustrative m aterial the 
accounting records o f the cafeteria and the tea room; a study of cash and credit 
transactions, checkbook and deposit records, journal and ledger entries, trial 
balances, profit and loss statem ents, and balance sheets.
I N T E R N A L  C O N T R O L  I N  H O T E L S  (H otel A ccounting 286). Credit two hours. 
H otel elective. O pen to seniors and graduates and to certain others by perm ission. 
Prerequisite, H otel A ccounting 181. Mr. P o t t e r .
D iscussion of the problem s encountered in d istributing the accounting and clerical 
work in  hotels so as to provide a good system of in ternal control. Study of m any 
actual cases o f the failure o f in ternal control and the analysis o f the causes o f the 
failure. Practical problem s and actual techniques of a fun ction in g  system  of internal 
control as they specifically apply to the School’s Statler Inn  operation.
A C C O U N T I N G  M A C H IN E S  I N  H O T E L S  (H otel A ccounting 288). Credit one  
hour. H otel elective. Professor C l a d e i ..
D iscussion of the place o f accounting m achines in the hotel front office; practice 
w ith  a N ational Cash R egister Com pany front-office posting m achine, in clu d in g  the  
posting of charges and credits and the details o f the n igh t audit.
ADMINISTRATION
O R I E N T A T I O N  (H otel A dm inistration  100). Credit two hours. R equired . Asso­
ciate Professor L a t t i n .
D esigned to orient students in the life  o f the U niversity and in the work o f the  
School o f  H otel A dm inistration . T h e  laboratory periods in  the Statler C lub provide  
students w ith  the opportun ity  to gain experience in all departm ents o f a hotel.
L E C T U R E S  O N  H O T E L  M A N A G E M E N T  (H otel A dm inistration  155). Credit 
one hour. H otel elective. O pen to all classes. T o  be taken for credit each semester. 
U nder the direction of Professor M11 K.
A series o f lectures given by nonresident speakers prom inent in the hotel, restau­
rant, and allied  fields.
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F R O N T-O F F IC E  P R O C E D U R E * (H otel A dm inistration  188). Credit on e hour. 
H otel elective. O pen to juniors and seniors and to low erclassm en by perm ission.
A study of the physical layout o f eq u ip m en t in  the h ote l front o ffice /o f the  pro­
cedure used in  registering and checking ou t guests and o f keep ing the accounts o f  
guests.
P S Y C H O L O G Y  F O R  S T U D E N T S  IN  H O T E L  A D M I N I S T R A T I O N  (H otel 
A dm inistration  114). Credit three hours. R equired . A ssociate Professor L a t t i n .
A  term inal course in  basic psychological princip les designed to develop  in  the  
student an awareness o f  the psychological aspects o f m any h ote l m anagem ent fun c­
tions and to dem onstrate the app lication  o f psychological princip les to  these 
functions.
P E R S O N N E L  A D M I N I S T R A T I O N  (H otel A dm in istration  119). Credit three 
hours. H otel elective. Prerequisite, an elem entary course in  psychology. Associate 
Professor L a t t i n .
A study of the problem s o f hum an relations in  industry. A survey o f the  m ethods 
and problem s of recruitm ent, selection , p lacem ent, m aintenance, organization, and  
governm ent of em ployees.
R E S E A R C H  A N D  T E C H N IQ U E S  I N  P E R S O N N E L  A D M I N I S T R A T I O N  (H otel 
A dm inistration  216). Credit three hours. H otel elective. O pen to upperclassm en and  
graduates. Prerequisite, H otel A dm inistration  119 and perm ission of the instructor. 
Associate Professor L a t t i n .
O pportunity  is given students to study special problem s such as training  
em ployees, industrial counseling, the m easurem ent o f m orale, job analysis, and tim e 
and m otion  study.
H U M A N  R E L A T I O N S  (H otel A dm inistration  217). C redit 2 hours. H otel elective. 
O pen to upperclassm en and graduates. Prerequisite, H otel A dm inistration  119. 
M r .  F o e r t s c h .
T h e  problem s faced by the supervisor and the  executive in  m anaging the hum an  
elem ent in  the h ote l and restaurant field. It is designed to give th e  student insight 
in to  the varied social and psychological factors present in  any em ployer-em ployee  
relationship.
S U PE R V IS O R Y  T R A I N I N G  I N  H O T E L S  (H otel A dm in istration  218). Credit 
2 hours. H otel elective. O pen to upperclassm en and graduates. Prerequisite, H otel 
A dm inistration 119 and perm ission o f the instructor. Mr. F o e r t s c h .
D esigned for advanced students in  personnel adm inistration . T h e  class in itiates and 
develops a train ing program  for supervisors. E m phasis is p laced on participation , 
group discussion, and individual research. A ll aspects o f the supervisory function  
are analyzed.
S E M IN A R  I N  P E R S O N N E L  A D M I N I S T R A T I O N  (H otel A dm in istration  219). 
C redit two hours. H otel elective. O pen to upperclassm en and graduates. Prerequisite, 
H o te l  A dm inistration 119 and perm ission of instructor. A ssociate Professor L a t t in .
A discussion class w hich  provides the opportun ity  for students to p u t in to  practice 
the theory arid techniques learned in  the elem entary course. Em phasis is p laced on  
understanding and practicing personnel m ethods w hich  can d irectly assist in con ­
trolling costs o f the m an pow er program.
P R O B L E M S  OF H U M A N  B E H A V I O R  I N  T H E  H O T E L  A N D  R E S T A U R A N T  
I N D U S T R Y  (H otel A dm inistration 116). Credit two hours. H otel elective. O pen to 
upperclassm en and graduates. Prerequisite, H otel A dm inistration  114 and perm ission  
of the instructor. Associate Professor B e c k .
* C ourses m ark ed  w ith  a n  asterisk  a re  g iven in  a lte rn a te  years o r  as th e  d e m an d  req u ire s . O th e r
courses are  o rd in a r ily  g iven a t  least once a  year, b u t  in  any  case offerings are  ad ju sted  to  the
req u irem en ts .
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A consideration of the social-psychological factors in volv ing  conflict and dispute  
in  hotels and restaurants. Extensive use is m ade of actual case studies w ith in  these  
industries. Interview ing techniques w ill be discussed and practiced am ong the group.
L A B O R -M A N A G E M E N T  R E L A T I O N S  I N  T H E  H O T E L  I N D U S T R Y  (H otel 
A dm inistration 316). Credit three hours. H otel elective. O pen to upperclassm en and  
graduates. Prerequisites, Econom ics 104. (T his course w ill satisfy the requirem ent 
of elective work in econom ics, but w hen so counted  it m ay not also be counted  as 
three hours o f H otel elective.) Associate Professor B e c k .
T h e  developm ent o f  the trade u n ion  m ovem ent in  the U nited  States w ith  special 
em phasis upon the AFL and the CIO union  affiliates active in the hote l and food 
industry. Case studies are included  of d isputes and grievances arising in  unionized  
hotels and restaurants.
S E M IN A R  I N  H O T E L  A D M I N I S T R A T I O N  (H otel A dm inistration  153). Credit 
two, three, or four hours. H otel elective. O pen to a lim ited  num ber of seniors in  
hotel adm inistration. T h ose  w ish ing to register should  consult the instructor during  
the preceding sem ester to obtain  perm ission to enroll and to confer regarding prob­
lem s chosen for special study. H ours to be arranged. Professor M e e k .
Specific problem s arising in the m anagem ent o f hotels.
SPECIAL S T U D IE S I N  R E S E A R C H  (H otel A dm inistration 253). Credit to be 
arranged. O pen to graduate students in  H otel A dm inistration only. M embers o f the 
graduate faculty.
D esigned specifically for graduate students w orking on theses or other research  
projects. A ny m em ber o f  the graduate faculty o f the School o f H otel A dm inistration, 
upon consultation  w ith  the student, may be selected to direct a particular problem  
of special interest to the student.
R E P O R T  W R I T I N G  (H otel A dm inistration  154). Credit two hours. H otel elective. 
Associate Professor R e c k n y g e l .
Instruction is provided in  the com pilation , organization, and w riting o f  hotel 
practice reports and research projects.
L A W  OF BUSINESS  (H otel A dm inistration 171). Credit three hours. R equired. 
O pen to upperclassm en. Mr. F r e m a n .
An elem entary course on  the law of business.
L A W  AS R E L A T E D  T O  IN N K E E P I N G  (H otel A dm inistration  172). Credit two 
hours. H otel elective. O pen to upperclassm en and graduates. Best taken after H otel 
A dm inistration 171. Professor S h e r r y .
A consideration of the legal problem s o f the innkeeper. •
L A W  OF BUSINESS: C O N T R A C T S ,  B A IL M E N T S ,  A N D  A G E N C Y *  (H otel 
A dm inistration 272). Credit two hours. H otel elective. O pen to upperclassm en and  
graduates. Best taken after H otel A ccounting 182 and Econom ics 104. Professor 
S h e r r y .
A study of the form ation, valid ity, enforcem ent, and breach of contracts; sales and  
dealings in personal property, bailm ents, storage, and sh ipm ent o f  goods; the laws of 
principal and agent and em ployer and em ployee.
L A W  OF BUSINESS: P A R T N E R S H I P S  A N D  C O R P O R A T I O N S *  (H otel A d m in ­
istration 274). Credit two hours. H otel elective. O pen to upperclassm en and graduates. 
Best taken after H otel A ccounting 182 and Econom ics 104. Professor S h e r r y .
A consideration of the form ation, operation , and m anagem ent o f partnerships and  
corporations; the laws o f negotiable instrum ents; and insolvency and bankruptcy.
^C ourses m arked  w ith  an  asterisk a re  given in  a lte rn a te  years o r as th e  d em an d  req u ires. O th e r
courses are  o rd in a rily  g iven a t least once a  year, b u t in  any case offerings a re  ad ju sted  to  th e
req u irem en ts.
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R E S O R T  M A N A G E M E N T *  (H otel A dm inistration  113). Credit one hour. H otel 
elective. M r .  M a l l e s o n .
A lecture course in the operation of the resort hote l. C onsideration is given to 
the prom otion of business, to the provision of services, to the operation  of the d in ing  
room, to the entertainm ent of the guest, and to the selection , training, and direction  
of the em ployed  staff. Resorts o f the various types, seasons, and econom ic levels 
are considered.
H O T E L  P UBI.IC R E L A T I O N S *  (H otel A dm inistration 176). Credit one hour. 
H otel elective. Recom m ended for juniors and seniors.
M ethods and channels through w hich the hotel m ay obtain  favorable public  
recognition.
H O T E L  P R O M O T I O N *  (H otel A dm inistration  178). Credit one hour. H otel 
elective. R ecom m ended for upperclassm en. Mr. K o e h l .
A discussion of the fundam entals o f sales prom otion, w ith  special a tten tion  to the 
various m edium s profitably used by hotels.
H O T E L  A D V E R T I S I N G *  (H otel A dm inistration 179). Credit on e hour. H otel 
elective. O pen to upperclassm en and graduates. Mr. G r o h m a n n .
T h e  fundam entals o f m agazine, newspaper, radio, television, and outdoor adver­
tising, direct m ail, printed  m aterial and pub lic ity , and the part each plays in the 
business prom otion program . D etailed  discussions are included of the different 
m ethods o f b u ild in g  business that are being successfully used by various types of 
hotels and restaurants.
T h e  lectures and dem onstrations also illustrate to the students the m any m echan i­
cal processes o f producing advertising m aterial, so they w ill have a working know ledge 
of the advantages and disadvantages o f each process.
BUSINESS W R I T I N G  (H otel A dm inistration  238). Credit three hours. H otel 
elective. O pen to upperclassm en and graduates. Associate Professor R e c k n a g e l .
T h e preparation of business letters, m em orandum s, and direct m ail prom otion  
in the hotel and restaurant industries. Students may work on problem s of their own 
interest.
SALES P R O M O T I O N *  (H otel A dm inistration  278). Credit one hour. H otel 
elective. O pen t o  upperclassm en and graduates. Mr. P h i l l i p s .
T h e hotel sales departm ent, its function , organization, records, and procedures 
are discussed.
T h e  course is arranged w ith  the cooperation and assistance of the H otel Sales 
M anagers Association. At each session a different m em ber of the A ssociation, chosen  
by the A ssociation in consultation  w ith  the School for his expertness in som e one  
phase o f sales prom otion, discusses that phase and under the coordination o f  the 
instructor leads the discussion of the subject.
G E N E R A L  S U R V E Y  OE R E A L  E S T A T E *  (H otel A dm inistration 191). Credit 
two hours. H otel elective. Prerequisite, Econom ics 104 or its equivalent.
A survey of the real estate field, w ith  particular em phasis on the econom ic, legal, 
and technical aspects o f  real estate. Lectures and problem s cover interests in real 
property, liens, taxes, contracts, auctions, deeds, m ortgages, titles, leases, brokerage, 
m anagem ent, and financing.
F U N D A M E N T A L S  OF R E A L  E S T A T E  M A N A G E M E N T *  (H otel A dm inistration  
192). Credit two hours. H otel elective. O pen to upperclassm en and graduates. Pre- 
lequisite, Econom ics 104 or its equivalent.
•Courses marked with an asterisk are given in alternate years or as the demand requires. Other
courses are ordinarily given at least once a year, but in any case offerings are adjusted to the
requirements.
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T h e  fundam entals o f urban-land econom ics. Em phasis is p laced upon the chang­
ing character o f the urban econom y and its influence upon land values, developm ent, 
and u tilization . T h e  aim  is to acquaint students w ith  th e  econom ic principles  
governing the developm ent and u tilization  o f  land and land values.
F IR E  A N D  I N L A N D  M A R I N E  IN S U R A N C E  (H otel A dm inistration  196). Credit 
three hours. H otel elective. Upperclassm en and graduates. Mr. C arey.
Fire and in land m arine insurance, inclu d in g  such topics as the form  of the policy, 
insurable interest, the risk assum ed, im proving and rating property, use and occu­
pancy, rent and leasehold, explosion  insurance, adjustm ent o f loss, co-insurance, 
appraisals.
L I A B I L I T Y ,  C O M P E N S A T IO N ,  A N D  C A S U A L T Y  IN S U R A N C E  (H otel A dm in­
istration 197). Credit three hours. H otel elective. U pperclassm en and graduates. Mr. 
C a r i  y .
L iab ility , com pensation, and casualty insurance, the scope of the coverage, and  
analysis o f the policies. A pplication  of the laws of negligence.
T O U R I S M *  (H otel A dm inistration 56). Credit one hour. H otel elective. Mr. 
H a r r i s .
G iven by a representative o f one o f the large travel and tour d irecting organiza­
tions. D eals w ith  the volum e and dollar value o f foreign and dom estic tourist and  
business travel, the areas and groups w ho con stitute the source o f tourist business, 
the attractions that draw them , the conveyances and routings they use, and the 
m atters o f rates, foreign exchange, and passport and health  requirem ents.
I N T E R I O R  DESIG N  F O R  H O T E L S *  (H ousing and Design 130). Credit two 
hours. H otel elective. O pen to juniors and seniors. Assistant Professor M i l l i g a n .
T h e  m ethods and procedures inherent in interior d esign ing are studied  and used 
w ith  special em phasis on  problem s com m on to hotels and related p ub lic  places. 
T h e  studio  problem s, inform al lectures, and discussions deal w ith  the p lan n in g  of 
color, fabrics, and ligh ting. Em phasis is p laced on  the understand ing of floor plans 
and traffic circulation and the choice o f  furnishings.
P R IN C IP L E S  OF C IT Y  A N D  R E G I O N A L  P L A N N I N G .  (A rchitecture 710). Credit 
three hours. O pen t o  upperclassm en. Associate Professor R e p s .
A review of the basic influences in  the developm ent o f cities. A general view  of the 
theory and accepted practice o f city and regional p lanning, in clu d in g  a study of the 
social, econom ic, and legal phases. Lectures, assigned readings, and exam inations.
ECONOMICS AN1) FINANCE
Of the large num ber of courses in economics, statistics, sociology, 
history, and government open to hotel students, only those frequently 
taken by them are described here. Full details regarding the others are 
given in the Announcement of the College of Arts and Sciences. Hours 
and instructors are to be announced each term.
M O D E R N  E C O N O M IC  S O C IE T Y  (Econom ics 103). Credit three hours. O pen to a 
litn iled  num ber of freshm en. Associate Professor D o w d  and assistants.
A survey of the existing econom ic order, its m ore salient and basic characteristics 
and its operations.
M O D E R N  E C O N O M IC  S O C IE T Y  (Econom ics 104). Credit three hours. Pre­
requisite, Econom ics 103. Associate Professor D o w d  and assistants.
A continuation  of Econom ics 103.
* Courses marked with an asterisk are given in alternate years or as the demand requires. Other
courses are ordinarily given at least once a year, but in any case offerings are adjusted to the
requirements.
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PRICES j  (A gricultural Econom ics 115). Credit three hours. O pen to juniors, 
seniors, and graduate students.
A study of the factors affecting the prices o f  farm products.
T A X A T I O N f  (A gricultural Econom ics 138). Credit three hours. O pen to upper­
classm en w ho h a t  e taken Econom ics 104 or the equivalent. Professor K e n d r i c k .
A study of the principles and practices o f p ub lic  finance, w ith  em phasis on  taxa­
tion. A m ong the topics exam ined  are the grow th of p ub lic  expenditures and its 
causes; historical changes over tim e in  sources o f revenue; and property, inheritance, 
business, and personal incom e taxation.
P R I V A T E  E N T E R P R I S E  A N D  P U B L IC  P O L I C Y  I N  T H E  M O D E R N  
E C O N O M Y f  (Business and P ublic  A dm inistration  202). Credit three hours. O pen to 
upperclassm en and graduate students w ho have taken Econom ics 104. Professor 
H u t c h i n s .
An in tegrating course dea ling  w ith  the interrelations o f  business enterprise and  
public policy. T h e  course o f the A m erican econom y since 1920 w ill be traced, and 
the im pact o f boom , depression, and W orld W ars analyzed. T h e  evo lu tion  of public  
policies w ill be discussed w ith  respect to such m atters as in land  transportation, ocean  
sh ipping, industrial organization, agricultural m arketing, d istribution  and the  
channels of trade, com mercial banking, long-term  capital flow, and taxation. T h e  
histories of particular business enterprises w ill be analyzed, particularly with  
respect to their contributions to the p ub lic  welfare. Conversely, a tten tion  w ill be 
given to the im pact o f particular laws and public adm inistrative activities on b u si­
ness enterprise. Policies, both public and private, w ill be analyzed to determ ine  
their probable contributions to the developm ent of national strength, individual 
econom ic welfare, and the clim ate o f  public op in ion . Lectures, cases, and discussions.
D E V E L O P M E N T  OF T H E  A M E R I C A N  E C O N O M Y  A N D  BUSINESS E N T E R ­
PRISER  (Business and Public A dm inistration 375). Credit three hours. L im ited  to 
seniors w h o have taken Econom ics 104. Professor H u t c h i n s .
A study of the developm ent of significant features o f the m odern econom y and 
of m odern business. A ttention  is particularly focused on the period 1790-1890. 
E uropean developm ents o f significance to the U nited  States are discussed. Against 
the general econom ic background careful study is given to selected case studies illu s­
trating business organization, policy, and practice o f the tim e. T h e  features and 
concepts o f p ub lic  econom ic policy are also studied , in  part by the case m ethod.
BUSINESS P O L IC Y  A N D  E C O N O M IC  I N S T A B I L I T Y f  (Business and P ublic  
A dm inistration 376). Credit three hours. O pen to upperclassm en w ho have taken 
Econom ics 104. Professor d f . C h a z f .a u .
A study of problem s posed by national em ploym ent objectives for our private 
enterprise system. G overnm ent m onetary-fiscal policies, ex istin g  and proposed, are 
studied from the v iew poin t o f the n a tion ’s econom ic accounts, the known character­
istics o f business fluctuations, and the m utual requirem ents of business and govern­
m ent policy form ulation. Particular atten tion  is given to the im pact o f public action  
on business policy and to securing business action contributory to econom ic stability.
C O M P E T I T I V E  B E H A V IO R  A N D  P U B L IC  POL1CYR  (Business and Public  
A dm inistration 377). Credit three hours. O pen to upperclassm en w ho have taken 
Econom ics 104.'Professor d e  C h a z e a u .
A study o f com petitive behavior in  m arket structures im portantly affected by large 
corporate units and organized self-interest groups. Particular a tten tion  is given to 
the determ ination  o f p ub lic  interest in  the form ulation  and adm inistration of the
fW ill satisfy the  re q u ire m e n t o f elective w ork  in  econom ics.
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law  as applied  to business policies and business organization. T h e  possib ilities of 
workable com petition  are explored  from the v iew p oin t o f practicable p ub lic  policy  
and of the essential requirem ents o f efficient perform ance in  a dynam ic society.
BUSINESS F O R E C A S T I N G f  (Business and P ub lic  A dm in istration  378). Credit 
three hours. O pen to upperclassm en w ho have taken Econom ics 104. Assistant 
Professor S m i d t .
T h e  prim ary objective is to develop  in  students the skills and know ledge needed  
to prepare econom ic forecasts. C onsideration w ill be given  to the forecasting of 
im portant general econom ic indicators such as Gross N ation a l Product and its major 
com ponents, and to the analysis o f dem and and supply  situations in  specific in d us­
tries. Long-term  projections o f up to thirty years w ill be considered, as w ell as the 
m ore usual short-term  forecasts for a quarter or a year ahead. T h e  student w ill be 
expected to fam iliarize h im self w ith  the current and past behavior o f im portant 
tim es series and to prepare specific forecasts.
T H E  C O R P O R A T I O N f  (Business and Public A dm in istration  104S). Credit three 
hours. Associate Professor H o l m e s .
E xploring o f  selected questions p ertain ing to the corporation, am ong w hich  are: 
W hy and how  have corporations becom e im portant? W ho owns them? W ho controls 
them? H ow  are they financed? How' does th e  governm ent enter the p icture, particu ­
larly w ith  respect to financing? W hat is the role o f  the investm ent banker? O f the 
securities exchanges? W hat is our tax structure and its significance in  relation to 
corporate activity?
T R A N S P O R T A T I O N R  (Business and P ublic A dm inistration  575). Credit three 
hours. L im ited  to seniors w ho have taken Econom ics 104 or the equ ivalen t. Professor 
H u t c h i n s .
A study of Am erican transportation from  the points o f view  of carriers, shippers, 
and public authorities. T h e  em phasis is on  the econom ics and practices o f  rate 
m aking, especially o f railroads. A m ong the m ost im portant topics covered are 
rates and the location  of industry; national traffic flows; theory o f rates; classification  
of freight; rate systems; com m odity rate structures; new  types o f  rates; rate divisions, 
rate bureaus, and other intercarrier relations; the d evelopm ent o f regulation; the 
determ ination  of the general level o f rates; reasonableness o f particular rates; the 
lon g  and short haul clause. Lectures, cases, and discussions.
M O N E Y  A N D  B A N K IN G R  (Econom ics 301). Credit three hours. Prerequisite, 
Econom ics 104. Associate Professor G o l a y  and Mr. R i c e .
A study of the m onetary system  of the U n ited  States w'ith em phasis on  the roles 
played by the com m ercial and central banks; included  is a survey o f m onetary  
theory and the influence o f credit and m onetary m easures on econom ic stability.
E C O N O M IC S  OF W A G E S A N D  E M P L O Y M E N T f  (Industrial and Labor R ela  
tions 340). Credit three hours. Prerequisite, Econom ics 104. Professor T o l l e s .
A nalysis o f  the m ajor characteristics o f the labor m arket. T op ics in clu d e the labor 
force; theories o f  wages and em ploym ent; labor-m obility  patterns; w'ages— nature and 
m easurem ent; wage structures; w age-level determ ination  at the firm and industry  
level; econom ics o f  trade-union w'age policy; determ inants and trends o f aggregate 
wage levels and national incom e.
L A B O R  C O N D I T IO N S  A N D  P R O B L E M S^  (Econom ics 401). Credit three hours. 
P rerequisite, Econom ics 104 o r  the equ ivalent. Professor M o n t g o m e r y .
An introduction  to labor econom ics and a survey o f the m ore basic labor problem s 
grow ing ou t o f m odern econom ic arrangem ents.
tW il l  satisfy the  req u ire m e n t o f elective w ork  in  econom ics.
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T R A D E  U N IO N IS M  A N D  C O L L E C T IV E  B A R G A I N I N G f  (Econom ics 402). 
Credit three hours. Prerequisite, Econom ics 401, or consent o f the instructor. Professor 
M o n t g o m e r y .
A study of the origins, ph ilosop h ic basis, aim s, and p olicies o f  trade unions, o f  
the econom ic im plications o f trade unionism  and m odern econom ic life , and of  
collective bargaining in  selected industries.
P R I V A T E  E N T E R P R I S E  A N D  P U B L IC  POLICYR  (Econom ics 501). Credit three 
hours. Prerequisite, Econom ics 104. Professor K a h n .
T h e  approach to p u b lic  policy in  a private enterprise system  in  the ligh t o f  
the econom ist’s concepts o f  com petition  and m onopoly. A n analysis and appraisal 
of the prevalence and effectiveness o f com petition  in  the A m erican econom y, w ith  
particular em phasis on  the business organization, the price, production and m arket­
ing policies, and the econom ic perform ance of a range of industries characterized  
by varying degrees o f  m arket concentration and governm ental intervention.
C O R P O R A T E  E N T E R P R IS E  I N  T H E  A M E R I C A N  E C O N O M YR  (Economics 
5 1 1 ) .  Credit 3  hours. Prerequisite, Econom ics 1 0 4 .  Professor O ’L e a r y .
An exam ination  of the A m erican business corporation as an econom ic institu tion . 
A fter an historical in troduction , atten tion  w ill be given to the current status o f and  
problem s created by the business corporation as th e  d om inant device for ordering  
the allocation  and adm inistering the use o f econom ic resources in  the U n ited  States. 
Am ong the topics treated w ill be separation of ow nership and m anagem ent; seg­
m ents o f  interest; reinvestm ent o f earnings and the savings-investm ent process; 
decision m aking in  relation to taxation of corporations; the various forms of invest­
m ent contract; governm ent regulation; the public benefit corporation as a special 
case.
I N T R O D U C T I O N  T O  I N T E R N A T I O N A L  ECONOM ICSR  (Econom ics 603). 
Credit three hours. Prerequisite, Econom ics 104. Professor M o r s e .
A  survey o f  the principles that have evolved as guides for the determ ination  of 
international econom ic policies. T op ics include balance o f paym ents, foreign  
exchange, theory of trade and tariffs, capital m ovem ents, and international adjust­
m ent m echanism s. A tten tion  is paid  to the historical evolu tion  of principles, policies, 
and institu tions from precapitalist origins to 1914.
M O D E R N  I N T E R N A T I O N A L  E C O N O M IC  P RO BL EM SR  (Econom ics 604). 
Credit three hours. Prerequisite, Econom ics 104; Econom ics 603 recom m ended. 
Professor M o r s e .
A continuation  of Econom ics 603, d ea lin g  w ith  the m ajor problem s, theories, 
and policies o f  the period since W orld W ar I. Em phasis is p laced on  the role  
and developm ent o f  A m erican policies w ith  respect to the special problem s created by 
two wars and a great depression, and the m ore general problem s o f a world in  which  
the U nited  States stands betw een the older industrialized  and the develop ing but as 
yet nonindustrialized  countries.
N A T I O N A L  IN C O M E  A N D  W E A L T H R  (Econom ics 823). Credit three hours. 
Prerequisite, Econom ics 104 or the equivalent. Professor C o p e l a n d .
A n exam ination  o f the m ore com m on statistical m easurem ents o f general econom ic  
activity and financial structure, and an appraisal o f  their  significance for current 
business analysis and econom ic p lanning.
A M E R I C A N  S O C IE T Y  (Sociology 101). E ither term. Credit three hours. O pen  
to all students a lthou gh  prim arily in tend ed  for freshm en. M ay n ot be taken for 
credit by those w ho have taken R ural Sociology 1 .  Mr. S t r e i b  and Staff.
tw il l  satisfy the requirement of elective work in economics.
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A general introduction  to the principles and m ethods o f sociology. An analysis of 
the basic structure o f hum an society w ith  particular atten tion  to that of the con ­
temporary U nited  States. Em phasis is placed on m ajor institutions: the fam ily, social 
classes, eth nic groups, associations, social aspects o f econom ic and politica l organiza­
tion. A tten tion  is also given to the role o f prim ary groups and social factors in 
personality form ation.
(GENERAL G E O G R A P H Y  (Geology 105). Credit three hours. Assistant Professor 
M i i u .f r .
An introduction  to geography inclu d in g  space relationships, w orld clim ates, soils, 
and geographic provinces. Land use, the natural resources o f selected regions, and  
trade in these resources w ill be em phasized.
ENGINEERING
Statler Hall has four engineering laboratories especially prepared for 
demonstrating, testing, and studying the mechanical equipm ent that is 
typically found in hotels and restaurants. In  addition, a wide variety of 
modern apparatus in service throughout the building and in other 
campus buildings is studied from the engineering viewpoint.
Laboratory equipm ent includes scale models for drafting and layouts, 
including kitchens, service areas, and dining rooms, fire fighting 
apparatus, portable and central-type vacuum cleaners, full-scale bath ­
room units, plum bing fixtures, pipefitting equipm ent, electrically and 
steam-driven pumps, hot water heater, ventilating fan, oil-fired boiler, 
flue gas analyzer, motor generator sets, alternating and direct current 
motors, electric controls, electric wiring devices, meters, lighting equip­
ment, mechanical refrigeration testing units, compressors, and refrigera­
tion controls. T he building construction laboratory has facilities for 
erecting a small, full-scale building. Numerous hotel and restaurant 
plans and equipm ent catalogues are used extensively in the hotel p lan­
ning course.
T he addition to Statler Hall now under construction will provide 
additional hotel and restaurant engineering laboratories, seminar 
rooms, and lecture rooms.
In engineering, the requirements consist of drawing, 3 semester hours, 
plus 12 additional hours of hotel and food facilities engineering sub­
jects. Courses in engineering taken in addition to the required 15 hours 
may be counted as Hotel electives. In the event that an acceptable course 
in drawing (freehand or mechanical) is offered at entrance, 3 hours of 
Hotel electives may be substituted.
D R A W I N G  (H otel E ngineering 260). Credit three hours. R equired as first course. 
Mr. S c h n e i d e r .
M echanical, architectural, and freehand draw ing lead in g  to practical representa­
tion and interpretation of typical hotel applications.
?/ Engineer H. L. T o o m b s  of  Chicago’s Conrad H il ton  H ote l ,  a visit- 
lecturer,  cautions studen ts  to watch the lubrication of s team-driven  
if>s in the School’s hote l  and restaurant engineering laboratories.
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These H o te l  s tuden ts  in the mechanical  d raw in g  course, as one of their  assigned 
projects,  wil l  turn in a com ple te  revision of p lans fo r  an a p a r tm e n t  ho te l  tha t  is 
being conver ted  into a com m ercia l  hotel.  In pre p a r in g  their  p lans, they m ust make  
use of as m uch of  the presen t s tructure as is feasible.
SPECIAL H O T E L  E Q U I P M E N T  (H otel Engineering 261). Credit three hours. 
Professor R a n d o l p h .
Studies o f  kitchen p lan nin g , laundry layouts, fire protection , vacuum  cleaning, 
and graphic presentation.
W A T E R  SYSTEM S  (H otel E ngineering 262). Credit three hours. Professor 
R a n d o l p h .
P lum bing  systems and fixtures, water treatm ent, sewage disposal, p ipe fitting, 
p u m p in g  equ ipm ent, and their relations to the p lu m b in g  code.
S T E A M  H E A T I N G  (H otel E ngineering 2 6 3 ) .  C redit three hours. Professor S a y l e s .
Basic principles o f h eating  and ventilating, w ith  practical app lications inclu d in g  
fuels, boilers, and autom atic controls.
E L E C T R I C A L  E Q U I P M E N T  (H otel E ngineering 264). Credit three hours. 
Professor S a y l e s .
Electrical equ ip m en t and control devices in clu d in g  m otors, w iring systems, 
elevators, rate schedules, and illu m in ation  practice.
H O T E L  P L A N N I N G  (H otel E ngineering 265). Credit three hours. L im ited  to 
seniors and graduates. Professor R a n d o l p h .
P lann ing the layout for a proposed hote l, em phasizing floor plans and the selection  
and arrangem ent o f the equ ipm ent in  all the various departm ents.
H O T E L  S T R U C T U R E S  A N D  M A I N T E N A N C E  (H otel E ngineering 266). Credit 
three hours. Professor S a y l e s .
M aterials and m ethods o f b u ild in g  construction, repair, and m aintenance. E m pha­
sis on trade practices and b u ild in g  codes. Specification and repair o f hote l furniture.
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R E F R I G E R A T I O N  A N D  A I R  C O N D I T I O N I N G  (H otel E ngineering 267). Credit 
three hours. O pen to upperclassm en and graduates. Professor S a y l e s .
T h e  theory and practice of m echanical refrigeration. T yp ica l hote l and restaurant 
applications inclu d in g  frozen-food storage.
FO O D  SERVICE E Q U I P M E N T  (H otel E ngineering 361). Credit three hours. H otel 
elective. Prerequisites, H otel E ngineering 260 or equivalent and perm ission o f the 
instructor. Suggested for upperclassm en. Professor S t e p h e n s .
Prelim inary drafting room course in  p lan nin g  of food facilities covering storage, 
preparation, cooking, serving, d ishw ashing, and d in in g  room  areas. Inform ation  per­
ta ining to item  sizes, construction, and specifications; also architectural, m echanical, 
and sanitation requirem ents. A field trip to the m etropolitan  area is required. T h e  
estim ated cost for this trip is approxim ately $40.
F O O D  SERVICE E Q U I P M E N T  (H otel E ngineering 362). Credit three hours. 
H otel elective. Prerequisites, H otel E ngineering 361 or equivalent and perm ission of 
the instructor. Professor S t e p h e n s .
A continuation  o f H otel E ngineering 361, w ith  the em phasis upon  m ore com plex  
food facilities. Inform ation on  conveyors, trayveyors, refrigeration systems, china, 
glass, silverware, and utensils.
T h e  assignment of these s tuden ts  in refr igeration and  air cond i t ion ing  is to find  
and correct  an "error” p la n te d  in th is compressor.  T h e  machine is used for  large 
cold storage u?iits.
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FOOD AND FOOD SCIENCE
Statler Hall provides excellent facilities for instruction in all aspects 
of food work; the purchase, storage, preparation, and service of food 
as well as of wines and liquors; and in the basic science. Among the 
facilities are: (1) T he “Oscar of the W aldorf” lecture room, a sloping- 
lloor auditorium  seating 133, equipped with a laboratory demonstra­
tion table, sink, and roll-away range; (2) two elementary food labora­
tories, each accommodating 20 students and each equipped with 20 
stoves and 40 sinks as well as extensive stainless steel work spaces and 
all necessary mechanical equipm ent; (3) a 40-place basic chemistry 
laboratory and a 40-place food chemistry laboratory for the School’s 
organized courses in food chemistry; (4) the series of practice kitchens 
of the Statler Inn where the students prepare under instruction the food 
for the various Statler Inn and Statler Club dining rooms (seating in 
total nearly a thousand).
These kitchens are laid out to function both as quantity food pro­
duction centers and as training centers for prospective hotelmen and 
restaurateurs learning food production on a large-quantity basis. T he 
equipment, all of commercial size and of the latest design, duplicated 
in gas and electricity, is so varied that the student has the opportunity 
to use and to analyze a wide range of modern kitchen appliances. T he 
student lounge kitchen is designed for the use of students in support 
of their daily coffee hour and their parties and receptions.
Further, an addition to Statler Hall now under construction will add 
im portant new facilities, including: (1) a laboratory for cutting and 
portioning meats, poultry, and fish, supported by extensive cold and 
deep freeze storage and teaching areas all equipped with overhead 
tracks; (2) a lecture demonstration area for instruction in the selection 
and grading of meats, poultry, and fish; (3) a 40-place laboratory for the 
study of the scientific applications of chemical and physical principles 
to food production; and (4) a series of experimental kitchens for the 
testing of recipes and procedures.
All of these laboratories are for the exclusive use of the School’s 
hotel and restaurant students. They are designed and equipped espe­
cially for their particular teaching functions. Besides the School’s 
own laboratories, the students have access to and frequently use the 
laboratory kitchens, cafeterias, and catering centers of the New York 
State College of Home Economics.
Regulation uniform of white coat, apron, and chef’s cap is furnished 
by the student and is required for the first food laboratory.
Iter T ode ,  w inner  of  the Internat ional  M eda l  of the  
ete  Gastronomes Alsace,  dem onstrates a fine po in t  to 
tents of the classical cuisine in the Statler H all  kitchens.
26  S C H O O L  O F  H O T E L  A D M I N I S T R A T I O N
F O O D  A N D  N U T R I T I O N  (H otel A dm inistration  120). Credit three hours. 
R equired. Mrs. K e n d r i c k , Mrs. K f.l s e y .
A  course in  the techniques and theories o f food preparation. T h e  laboratory periods 
give practice in  the preparation o f food in  sm all quantities; lay the foundation  
for later work in large-quantity food preparation; and develop  an appreciation  
for food  o f the h ighest standards. Basic n u trition  and m eal p la n n in g  are included.
Q U A N T I T Y  F O O D  P R E P A R A T I O N :  P R IN C IP L E S  A N D  M E T H O D S  (H otel 
A dm inistration  201). Credit four hours. R equired . Prerequisite, H otel A dm inistration  
120, 214, and 215. Mr. B o n d .
Laboratory exercises consist o f large-quantity cooking in  Statler Inn  kitchen, 
preparing the noon m eal for approxim ately 275 patrons. T h e  laboratories are sup­
p lem ented  by discussion periods to provide an opp ortu n ity  to review  principles, 
discuss procedures, food costs, and m enus. Em phasis is given  to standard techniques, 
basic form ulas, use and operation  of in stitu tion  k itchen  equ ip m en t, storeroom  
operation , and kitchen and serving supervision. Students have th,eir lunch  in  the 
cafeteria on  laboratory days.
Q U A N T I T Y  F O O D  P R E P A R A T I O N ,  E L E M E N T A R Y  C O U R S E  (Institution  
M anagem ent 200). Credit three hours. (T h is course p lus one hour of H otel elective  
m ay be substitu ted  for H otel A dm inistration 201.) Prerequisite, H otel A dm inistration  
120, 214, and 215. M iss C o n n a u g h t o n .
Practice in  preparation of food in  quantity  in  the H om e Econom ics Cafeteria 
kitchen, em phasizing standard procedures and formulas; use, operation , and care o f  
in stitu tion  equipm ent; food costing; and m enu p lanning. Students have their dinner  
w h ile  in  laboratory.
Q U A N T I T Y  F O O D  P R E P A R A T I O N :  P R IN C IP L E S  A N D  M E T H O D S  (Insti­
tu tion  M anagem ent 210). Credit four hours. May be substitu ted  for H otel A d m in is­
tration 201. Prerequisite, H otel A dm inistration  120, 214, and 215. Associate Professor 
C u t l a r  and Assistant Professor H a r r i s .
Practice in  preparation o f  food in  quantity  in  the H om e Econom ics Cafeteria 
kitchen, em phasizing standard procedures and formulas; use, operation , and care of 
in stitu tion  equipm ent; food costing; and m enu p lanning. Students have their  lunch  
w hile  in  laboratory.
M E A T S ,  P O U L T R Y , A N D  FISH  (H otel A dm inistration  206). Credit three hours. 
R equired. Associate Professor W a n d e r s t o c k .
D eals w ith  the m ajor phases o f m eats, poultry, and fish from  the hote l, restaurant, 
club , and institu tion al standpoint; nutritive value, san itation , selection  and pur­
chasing, cu tting, freezing, cooking, carving, and m iscellaneous topics. R equired  three- 
day field trip to v isit purveyors in  N ew  York C ity included . Estim ated cost for this 
trip ranges betw een $30 and $40.
C H E M I S T R Y  A N D  IT S  A P P L I C A T I O N  T O  F O O D  P R E P A R A T I O N  (H otel 
A dm inistration  214). Credit five hours. R equired . A ssistant Professor S m i t h  and staff.
G eneral chem istry related w here possible to the princip les and practices o f food  
preparation; an in troduction  to organic chem istry. In  the chem istry laboratory each 
student perform s sim ple chem ical experim ents chosen on  the basis o f their ap p licab il­
ity to the field o f food preparation. H otel A dm inistration  215 shou ld  be taken in 
the fo llow in g  term.
C H E M I S T R Y  A N D  IT S  A P P L I C A T I O N  T O  F O O D  P R E P A R A T I O N  (H otel 
A dm inistration 215). Credit five hours. R equired . Prerequisite, H otel A dm inistration  
214 or equivalent. Assistant Professor S m i t h  and staff.
Inorganic, organic, and collo ida l chem istry are ap p lied  to the study of food  
preparation. T h e  in fluence o f kind and proportion of ingredients and m ethods of 
m anipu lation  and of cookery on food products such as muffins, candy, vegetables, 
eggs, m eat, yeast bread and pastry are discussed. A  consideration of food  additives, 
food preservation, food sanitation , and basic n u trition al values is included.
F O O D  A N D  F O O D  SC IE N C E  27
In the food laboratory, food products are scored subjectively, and the application  
of scientific princip les to the interpretation  of results is em phasized. T h e  student 
should learn to recognize culinary quality  w hile  understanding the factors con trib ut­
in g  to it.
F O O D  P R E P A R A T I O N  (H otel A dm inistration  2 2 0 ) .  Credit three hours. R equired. 
Prerequisite, H otel A dm inistration 1 2 0  or its equ ivalen t. Associate Professor E r j c s o n .
Experience in  the preparation of d ishes adapted to hote l and restaurant service, 
such as special m eat dishes, p lanked platters, entrees, chicken and turkey (includes 
boning), fish, vegetables, soups, and sauces, salads, canapes and hors d ’oeuvres, fancy 
breads, pastry, cookies, cake decorating, and desserts.
S T E W A R D I N G *  (H otel A dm inistration  1 1 8 ) .  Credit two hours. H otel elective. 
Open to sophom ores, juniors, and seniors. Mr. S t a r k e .
Problem s of restaurant operation , such as purchasing, preparation, service, and 
control phases of steward operations.
R E S T A U R A N T  M A N A G E M E N T *  (H otel A dm inistration  122). Credit 2 hours. 
H otel elective. O pen to upperclassm en and graduates. Assistant P rofessor, C o n n e r .
Problem s of restaurant operation  such as m enu construction, estab lish ing a m er­
chandising policy, setting and m aintain ing standards, and beverage m erchandising.
C O M M E R C IA L  A I R L I N E  FE ED IN G  (H otel A dm inistration  123). Credit one 
hour. H otel elective. Assistant Professor C o n n e r .
A survey o f  a grow ing and im portant segm ent o f  the food service industry. Goes 
beyond in-flight food service, covering custom er service, reservation-term inal and  
in-flight service, a irline sales prom otion, and a com parison of dom estic and in ter­
national a irline operations.
•Courses m arked with an asterisk are given in alternate years or as the dem and requires. O ther 
courses are ordinarily given at least once a year, b u t in any case offerings are adjusted to the 
requirem ents.
Mrs. E. M. Statler  and Mr. Conrad H i l to n  are luncheon guests of the School.
Joseph Baum (Class of  ’43) vice pres iden t , and A lber t  Stockli , execu t ive  chef, R estaurant Associates, N e w  York City, dem onstra te  the  
Jm Am m Lim  presentation of specialties s e w e d  at the Hawaiian R o o m  and  at T h e  l  orutn of the T w e lve  Caesars.____________________
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M E N U  PLAN NING,*  (H otel A dm inistration 124). Credit one hour. H otel elective.
Principles o f m enu p lan nin g  for hotels, restaurants, clubs, and in stitu tion al service, 
w ith particular em phasis on history and developm ent, types and uses, format and  
organization, and pricing aspects.
tVINES*  (H otel A dm inistration  125). Credit one hour. H otel elective. O pen to 
upperclassmen and graduates.
T h e  study of grape culture, cellar techniques, still w ines, cham pagne, N ew  York 
and C alifornia wines, foreign w ines, w ine cookery, w ine storage and service.
CLASSICAL CUISINE  (H otel A dm inistration 202). Credit two hours. H otel 
elective. Prerequisite, H otel A dm inistration 201 or In stitu tion  M anagem ent 200, 
210 or equivalent experience.
T h e  laboratory exercise consists o f p lanning, preparing, and serving to the patrons 
of the Statler Club a d inner in the style o f th e  classical French cu isine under the  
direction of v isiting  chefs from successful operations.
S M O R G A S B O R D  (H otel A dm inistration 203). Credit two hours. H otel elective. 
Prerequisites, H otel A dm inistration 220, Q uantity Food Preparation 200, 201, 210 or 
equivalent experience.
T h e  laboratory consists o f p lanning, preparing, and serving the food for a 
“glorified” Buffet or Smorgasbord served each Sunday even in g  for the Statler Inn 
d in ing  room to an average of two hundred patrons.
F O O D  S E L E C T IO N  A N D  P U R C H A S E  (Institution  M anagem ent 220). Credit 
three hours. H otel elective. O pen to juniors and seniors. Perm ission of instructor  
required. Associate Professor M o o r e .
A discussion of sources, standards o f quality , grades, m ethods o f purchase, and 
storage of various classes o f food. A one-day trip to Elm ira, Syracuse, or Rochester  
markets w ill be included. Estim ated cost o f trip, $4.
F O O D  SERVICE M A N A G E M E N T  A N D  C A T E R I N G  (Institution  M anagem ent 
310). Credit three hours. H otel elective. Advised for upperclassm en specializing in 
Institu tion  M anagem ent and H otel A dm inistration. Prerequisite, In stitu tion  M an­
agem ent 200, 210; H otel A dm inistration 201; or equ ivalen t experience. Assistant 
Professor H a r r i s .
Individual m anagerial responsib ility  includes p lan nin g  m enus, calcu lating costs, 
organizing work, preparing and se tt in g  food for luncheon and other catering  
projects as assigned. Special catering assignm ents require approxim ately 15 hours in 
addition  to scheduled laboratories.
E C O N O M IC  F R U IT S  OF T H E  W O R L D *  (Pom ology 121). Credit three hours. 
H otel elective. Professor B o y n t o n .
A study of all species of fruit-bearing plants o f econom ic im portance, such as the 
date, the banana, the citrus fruits, the nut-bearing trees, and the new ly introduced  
fruits, w ith special reference to their cultural requirem ents in the U nited States 
and its insular possessions. All fruits not considered in other courses are considered  
here. D esigned to give a broad view of world pom ology and its relationship  with  
the fruit industry o f N ew  York State.
P O S T -H A R V E S T  H A N D L I N G  OF V E G E T A B L E  C R O PS  (Vegetable Crops 12). 
Credit three hours. H otel elective. Professor H a r t m a n .
H orticultural aspects o f m arketing vegetables; vocational opportun ities in the 
field; m ethods o f estim ating and m easuring quality  and grade; research results and 
practices in packing, storing, transporting, and selling. O ne two-day and three 
afternoon trips required.
•Courses marked with an asterisk are given in alternate years or as the demand requires. Other
courses are ordinarily given at least once a year, but in any case offerings are adjusted to the
requirements.
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G E N E R A L  B A C T E R I O L O G Y  (Bacteriology 1). Credit six  hours. H otel elective. 
Prerequisite, Chem istry 1 0 2  o r  H otel A dm inistration  2 1 5 .  Professor S e e l e y  and  
assistants.
An introductory course; a general survey o f  the field o f bacteriology', w ith  the 
fundam entals essential to further work in the subject.
N U T R I T I O N  A N D  H E A L T H  (Food and N u trition  190). Credit tw'O hours. H otel 
elective, professor H auck.
T h e  relationship  of food to the m aintenance of health; its im portance to the 
in d ividual and society.
G E N E R A L  B IO L O G Y  (B iology 1). T h rou gh ou t the  year. Credit three hours a 
term. May be started in  either term. N ot open  to students w ho have had both  
Zoology 104 and Botany 1. If Biology 1 is taken after eith er  Zoology 104 or B otany 1, 
credit two hours a term. Professor H o o d  and assistants.
A n elem entary course planned to m eet the needs o f students m ajoring outside  
the p lant and anim al sciences; particularly adapted as the first year o f a two-year 
sequence in  biology for the prospective teacher of general science in  the secondary 
schools. D eals w ith the nature o f life , life  processes, the activities and origin  o f  living  
things, the organization o f  representative plants and anim als in clu d in g  m an as an 
organism , and the principles o f  n u trition , grow th, behavior, reproduction, heredity, 
and evolution .
I N S T I T U T I O N  O R G A N I Z A T I O N  A N D  A D M I N I S T R A T I O N  (Institution  M an­
agem ent 320). Credit three hours. H otel elective. Seniors and graduates. Perm ission  
of instructor is required. Professor B l o e t j i s .
Analysis and interpretation of m ajor adm inistrative problem s in op erating a food 
service organization. A pplication  of business m anagem ent, budgetary, and production  
control principles to quantity m eal preparation and service.
SPECIAL P R O B L E M S  I N  FOO DS  (H otel A dm inistration  353). Credit to be 
arranged. Perm ission of instructors required. Prerequisites, H otel A dm inistration  
120, 220. 206. and Q uantity Food Preparation. Associate Professors F.r i c s o m  and 
W a n d e r s t o c k .
A sem inar course for upperclassm en and graduate students designed to exam ine  
in d etail various aspects o f foods and food service in hotels, restaurants, and clubs.
HOSPITAL ADMINISTRATION
Students enrolled in (lie School of Hotel A dm inistration who are 
looking forward to work in the hospital field may enroll in courses 
offered in Cornell’s Sloan Institute of Hospital Adm inistration, which is 
supported by a grant of $750,000 from the Alfred P. Sloan Foundation. 
Complete details of the courses are given in the Announcement of the 
Graduate School of Business and Public Administration.
HOUSEKEEPING
H O T E L  H O U S E K E E P IN G *  (T extiles 140a). Credit one hour. H otel elective. O pen  
to upperclassm en.
A n ou tlin e  o f the responsib ilities and techniques o f  the housekeeping departm ent; 
the selection  and purchase of equ ip m en t and m aterials; the selection , training, and  
supervision of departm ent personnel.
•Courses marked with an asterisk are given in alternate years or as the demand requires. Other
courses are ordinarily given at least once a year, but in any case offerings are adjusted to the
requirements.
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H O T E L  T E X T I l .E S *  ( Textiles 270). Credit two hours. H otel elective. N ot open  
to freshm en. Associate Professor S tou r.
Instruction in  the selection , use, and care o f hotel textiles, such as sheets, blankets, 
towels, table linen , p illow s, m attresses, drapery and upholstery fabrics, and rugs. A 
basic study is included  of the various textile  fibers, their identification  and perform ­
ance. The lectures are supp lem ented  w ith  laboratory study and testing. O ne or two 
field trips to m anufacturing establishm ents are planned. T h e  estim ated cost is $5.
LANGUAGE AND EXPRESSION
Of the large num ber of courses in composition, in public speaking, 
and in the literature of the English and other languages open to hotel 
students, only those frequently taken by them are described. Full 
details regarding the others are given in the Announcement of the 
College of Arts and Sciences. Six semester hours of a m odern foreign 
language may be counted as a Hotel elective.
I N T R O D U C T O R Y  C O U R SE  I N  R E A D I N G  A N D  W R I T I N G  (English 1 1 1 - 1 1 2 ) .  
Throughout the year. Credit three hours a term. R equired. English 111 is pre­
requisite to 1 1 2 .  Associate Professor N o v a r r  and others.
The aim is to increase the stu d en t’s ab ility  to com m unicate his ow n thought and 
to understand the thought o f others. R ead in g  and discussion o f  expository prose, 
w ith atten tion  to ways o f develop ing and expressing ideas; practice in com position, 
with atten tion  to sound think ing and effective writing.
P U B L IC  SPE A K IN G  (Speech and Dram a 101). Credit three hours. Accepted for 
required expression. N ot open  to freshm en, or to students w ho have taken Speech  
and Dram a 103 or 105. Professor W i c h e i . n s , A ssociate Professor A r n o l d , and others.
D esigned to h elp  the student express his convictions clearly and effectively in  oral 
discourse. Study of basic principles o f expository and persuasive speaking w ith  
em phasis on selecting, evaluating, and organizing of m aterials, and on  sim plicity  
and directness in  style and delivery. Practice in preparation and delivery o f speeches 
on current issues, in reading a loud, and in chairm anship; study of exam ples; 
conferences.
The services o f the Speech C linic are available to those students w ho need rem edial 
exercises. Students w hose native language is not English m ust obtain  special clearance 
from the D epartm ent o f Speech and Dram a before registering.
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (Extension T each in g  101). Credit two 
hours. Accepted for required expression. O pen to juniors and seniors. Professor 
P e a b o d y , Associate Professors F r e e m a n  and M a r t i n , and stafl.
Practice in  oral and w ritten  presentation of topics in  agriculture and other fields, 
w ith criticism  and ind ividual appointm ents on the technique o f pub lic speech. 
Designed to encourage interest in public affairs, and, through dem onstrations and 
the use of graphic m aterial and other forms, to train for effective self-expression in 
public. Special train ing is given to com petitors for the Eastm an prizes for public  
speaking and in the R ice D ebate contest.
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (Extension T each in g  102). Credit two 
hours. Accepted for required expression. Prerequisite, E xtension  l eaching 101, of 
w hich 102 is a continuation . Professor P f.a b o d y  and Associate Professors F r e e m a n  
and M a r t i n .
A part of the work consists o f a study of parliam entary practice.
•Courses marked with an asterisk are given in alternate years or as the demand requires. Other
courses are ordinarily given at least once a year, hut in any case offerings are adjusted to the
requirements.
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P R O S E  A N D  C O M P O S I T I O N  (English 201). E ither term. Credit three hours. 
Prerequisite, English 111 and 112 or the equivalent. Professor F r e n c h  and others.
E xposition  w ith  special atten tion  to w riting  essays and reports; the paragraph; 
the outline; reading and analyzing expository prose; frequent practice in  writing; 
personal conferences.
I N T R O D U C T I O N  T O  P O E T R Y  (English 221). Credit three hours. O pen to 
freshm en. Associate Professor H a t h a w a y .
Selected E nglish  and A m erican poem s. A course in tend ed  to develop  the under  
standing and enjoym ent o f poetry. May n ot be counted  in  satisfaction of the require­
m ents for a m ajor in  English.
I N T R O D U C T I O N  T O  F I C T I O N  (English 222). E ither term. Credit three hours. 
O pen to freshm en. Associate Professor E l i a s .
Intended  to develop the understanding and enjoym ent o f the short story and  
novel. May not be counted  in  satisfaction of the requirem ents for a m ajor in  
English.
F R E N C H , E L E M E N T A R Y  C O U R S E  (French 101). Credit six  hours.
G E R M A N , E L E M E N T A R Y  C O U R S E  (German 101). Credit six  hours.
I T A L I A N ,  E L E M E N T A R Y  C O U R SE  (Italian 101). Credit six hours.
P O R T U G U E S E ,  E L E M E N T A R Y  C O U R S E  (Portuguese 111). Credit six hours.
RU SSIAN , E L E M E N T A R Y  C O U R SE  (R ussian 101). Credit six hours.
SPANISH, E L E M E N T A R Y  C O U R SE  (Spanish 101). Credit six hours.
T h e  mastery of a foreign language is a mark of  a we ll -educated  m an or woman.  
For the hote l  man a second language is part icu lar ly  desirable.
A t  Cornell the foreign languages are taught  by m odern  m e th o d s  that  p lace special  
emphasis on speaking and unders tanding  the spoken  language. T h e  daily  classes are 
kep t  small.  N a t ive  speakers and  p layback  machines are extensively  used.
COURSES OF CULTURAL VALUE
As pointed out previously, the professional courses required in the 
curriculum  of the School of Hotel Adm inistration have much of general 
educational value. Students in the School have open to them, in addi­
tion, literally hundreds of courses in the other colleges of the Univer­
sity, courses whose value to them  would be principally a cultural value. 
Hotel students are encouraged to take full advantage of their oppor­
tunities and acquaint themselves with other disciplines. It is not prac­
tical to list all the offerings from which they m ight select, but, to assist 
the student in making the beginning contact, the descriptions of a few 
of the more popular introductory courses are given below:
STU D IE S I N  A M E R I C A N  C I V I L I Z A T I O N  (American Studies 301-302). 3 hours 
each term.
SPECIAL FOR M S OF W R I T I N G  (English 203). 3 hours.
A M E R IC A N  G O V E R N M E N T  (G overnm ent 101). 3 hours.
D E V E L O P M E N T  OF W E S T E R N  C I V I L I Z A T I O N  (H isto r y  103 -104). 3 h o u rs  ea ch
term .
modern language class finds a clas- 
al se t ting  in the spr ing  sunshine.
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A M E R I C A N  H I S T O R Y  (H istory 151-152). 3 hours each term.
I N T R O D U C T I O N  T O  L I T E R A T U R E  (L iterature 101-102). 3 hours each term. 
P H I L O S O P H IC A L  CLASSICS  (Philosophy 101). 3 hours.
D E V E L O P M E N T  OF A M E R IC A N  ID E A LS  (Industrial and Labor R elations 290- 
291). 3 hours per term.
N E W S  W R I T I N G  (Extension T each in g  and In form ation  110). 2 hours.
W R I T I N G  F O R  M A G A Z IN E S  (Extension T each in g  and In form ation  113). 2 hours.
R A D I O  B R O A D C A S T I N G  A N D  T E L E C A S T IN G  (E xtension T ea ch in g  and  Infor­
m ation  120). 3 hours.
TE LE V IS IO N  P R O D U C T I O N  A N D  P R O G R A M M I N G  (E xtension T each in g  and  
Inform ation  122). 2 hours.
F L O W E R  A R R A N G E M E N T  (F loriculture and O rnam ental H orticu lture 5). 2 hours. 
H I S T O R Y  OF A R C H I T E C T U R E  (A rchitecture 400). 3 hours.
SECRETARIAL STUDIES
Students in the School of Hotel A dm inistration whose initial employ­
ment may be in the role of personal secretary or adm inistrative assistant 
are provided with instruction in the uses for and operation of the most 
modern office equipm ent. This instruction is open to a lim ited num ber 
of students from other divisions of the University, b u t enrollm ent in 
each course is subject to the approval of the instructor in charge.
T Y P E W R I T I N G  (H otel Secretarial Studies 37). Credit two hours. H otel elective. 
Students shou ld  s e e  the School registrar for section ing. Mrs. S e a b u r c .
T h e  personal needs o f college students are m et by th is course in  elem entary type­
w riting. Instruction  is given  in  the arrangem ent o f business letters, reports, m enus, 
and statistical data.
S H O R T H A N D  T H E O R Y  (H otel Secretarial Studies 131). Credit four hours. H otel 
elective. L im ited  to juniors and seniors. Associate Professor R e c k n a g e l .
T h e  basic theory o f Gregg shorthand is com pleted  in  this course, and  the ground­
work is la id  for d ictation  and transcription. E nrollm ent in  H otel Secretarial Studies 
132 is w aived if the student passes a typew riting proficiency test d u rin g  the first 
w eek of the term.
S E C R E T A R IA L  T Y P E W R I T I N G  (H otel Secretarial Studies 132). C redit two 
hours. H otel elective. Mrs. S e a b u r g .
T o u ch  typew riting is taught to students w ho do not already know  the  keyboard. 
Speed and accuracy in  m achine operation  are developed  to m eet business standards. 
Instruction is given in  the transcription of business forms from  shorthand notes and 
d ictation  records. Som e filing and d u p lication  are included .
S E C R E T A R IA L  P R O C E D U R E S  (H otel Secretarial Studies 138). Credit four hours. 
H otel elective. Prerequisite, H otel Secretarial Studies 131 and 132 or the equivalent. 
Associate Professor R e c k n a c f .l .
Instruction  in  the m ajor secretarial duties, in clu d in g  th e  com position  o f  business 
letters, services for com m unication  and transportation, and office m anagem ent. D ic ­
tation  and transcription speeds sufficient for the better types o f office positions are 
developed.
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UNIVERSITY REQUIREMENTS 
IN MILITARY SCIENCE
As a land-grant institution chartered under the M orrill Act of 1862, 
Cornell offers courses in m ilitary science which include all branches of 
the service (Army, Air Force, Navy, and Marines). Successful comple­
tion of such courses and receipt of a baccalaureate degree qualify a 
male student for a commission in the Regular or Reserve component 
of the appropriate service.
Participation in m ilitary training during the first four terms is m an­
datory for all undergraduate men who are citizens of the U nited States 
and are physically qualified. Satisfactory completion of the basic course 
in m ilitary science and tactics, air science, or naval science fulfills this 
requirement. T he num ber of terms of m ilitary training required of 
a student entering with advanced standing is to be reduced by the 
num ber of terms which he has satisfactorily completed (not necessarily 
including m ilitary science) in a college of recognized standing. Service 
in the armed forces may under certain conditions also satisfy the m ili­
tary training requirement.
Entering students who have had previous R O T C  training in second­
ary or m ilitary schools are requested to obtain DA Form 131 (Student’s 
Record—RO TC) from the institution previously attended and to pre­
sent it to the appropriate military departm ent during registration. 
(See also the Announcement of the Independent Divisions and 
Departments.)
Credit for courses in  the Army or A ir R O T C  programs and credit for courses in  
the R egular and Contract N aval R O T C  program  m ay be counted  in the twenty- 
four hours o f free elective courses allow ed to students in  the School o f  H otel 
Adm inistration.
In addition  to the degree requirem ents o f the School o f  H otel A dm inistration, 
N R O T C  students m ust com plete the fo llow in g  requirem ents;
1. T w enty-four hours o f naval science courses.
2. By the end o f  the sophom ore year, all R egular students m ust have satisfactorily  
com pleted  one year o f college physics. (Physics is not required by the N avy for 
Contract students. H ow ever, it  is h igh ly  desirable for Contract students to take 
physics if their academ ic schedule perm its.)
3. M athem atics through plane trigonom etry by the end of the sophom ore year.
4. Proficiency in  w ritten and oral expression in accordance w ith  the ind ividual 
college or school standards and procedures.
5. Sufficient sw im m ing instruction to qualify  as first-class sw im m ers in  accord­
ance w ith  N avy standards.
Prior to being com m issioned, R egular N R O T C  students m ust com plete three 
sum m er naval train ing periods o f  from  six  to eigh t weeks’ duration. N orm ally  these 
are com pleted  during the three sum m ers prior to graduation. H ow ever, in  order 
to earn the required practice points in  H otel A dm inistration , a special arrangem ent 
exists whereby R egular students take the sophom ore and senior sum m er cruises as 
scheduled, b u t postpone the jun ior a v ia tion /am p h ib iou s train ing u n til the sum m er  
after graduation. T h e  jun ior  sum m er, therefore, can be devoted to H otel A dm inis-
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(ration practice requirem ents, w h ile  additional credits can be earned during the 
senior sum m er cruise due to special train ing in  com missary and supply  m atters 
given to H otel A dm inistration  students. Contract students norm ally have no difficulty 
in  com pleting H otel A dm inistration  practice requirem ents as on ly  one sum m er 
cruise is required.
UNIVERSITY REQUIREMENTS 
IN PHYSICAL EDUCATION
All undergraduates at Cornell are required to take four terms 
of work, three hours a week, in  physical education. This requirem ent 
must be completed in the first two years of residence; postponements 
are to be allowed only by consent of the University Faculty Com­
mittee on Requirements for Graduation. Exemption from this require­
m ent may be made by that Committee when it is recommended by the 
medical office, by the D epartm ent of Physical Education, or because of 
unusual conditions of age, residence, or outside responsibilities. An 
exemption recommended by the D epartm ent of Physical Education 
shall be given only to students who meet standards of physical condi­
tion established by the D epartm ent of Physical Education and approved 
by the Committee on Requirements for Graduation. Students who have 
been discharged from the armed services may be exempted.
For students entering with advanced standing, the num ber of terms 
of physical education required is to be reduced by the num ber of terms 
which the student has satisfactorily completed (whether or not physical 
education was included in his program) in a college of recognized 
standing. (See also the Announcement of the Independent Divisions 
and Departments.)
A bove:  M ajor  league players like Christy M athew son  and  L o u  G ehr ig  have p la yed  
in college games on H o y  Field.
eft: H eptagonal  track m ee t  held  in Cornell’s 
m  Hall .  In 1958, Cornell won the  Heptagonal.  
Roberson , H o te l  School, won tw o  events.
C nnitlLrrr.™  f i n i s h , - '  „ l , r a r l  nf !/„■ rntrv nt thr N r n l r v  Hnvn l  r „ „ l n „ , l  fn W7 rn n „ll  „
PHYSICAL E D U C A T IO N  39
Hotel students participate in  the intercollegiate matches of the Ivy 
League in all m ajor and m inor sports. T he University maintains an 
impressive athletic plant, and students may choose, either individually 
or on an intram ural team, such sports as tennis, golf, lacrosse, soccer, 
skiing, ice hockey, riding, fencing, swimming, yachting, and others.
Hazards of the 6th hole on the 18-hole golf  course.
W in ter  d r i l l  for the crew in Teagle  Hall .
T H E  M A N L Y  A R T  OF SELF-DEFENSE
Fencing Coach Georges Cointe, O ly m p ic  cham pion ,  dem onstra tes  a parry  to P hil ip  
M ocquard  (in mirror) , H o te l  s tu d e n t  and  team  captain.
R a lp h  de Stefano, H o te l  s tu den t ,  tests his prow ess on the p u n ch in g  bag.
STUDENT ACTIVITIES
STU D EN TS enrolled in the four-year course in hotel' adm inistration are members of the Cornell University undergraduate body. As 
such they participate in all the customary student activities; they 
represent the University on athletic teams, are members of the musical 
clubs, are cadet officers in the three Reserve Officers T rain ing  Corps, 
and hold office on the boards of student publications. They are eligible 
to membership in the social fraternities and in the appropriate 
honorary fraternities.
Hotel students also conduct among themselves a num ber of special 
enterprises in addition to those of the University as a whole. Every 
student is eligible to membership in  the Cornell Hotel Association. 
Upperclassmen who distinguish themselves in student projects win 
membership in Ye Hosts, the recognition organization. Ye Hosts act as 
a reception committee for the new students and for visiting hotelmen.
Under the auspices of the Cornell Hotel Association informal teams 
are organized to represent the School in intram ural sports, a predomi­
nant feature of Cornell athletic activity. T he Association is responsible 
for the annual Hotel Ezra Cornell, a project in connection with which 
the students organize and finance a hotel operating company, take over
D istinguished hote l  guests a t ten d  H o te l  Ezra Cornell .
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Statler Hall, and open and run it as a hotel w ith all the appropriate 
ceremony. They organize w ithout faculty assistance a regular three-day 
convention program, including symposiums, workshops, and addresses 
with an appropriate concomitant array of social events, receptions, 
breakfasts, luncheons, buffets, cocktail parties, and dinners, for which 
all the planning, preparation, and service are student projects executed 
with the greatest finesse. In  attendance are the presidents of the leading 
group hotel and restaurant organizations, chief executives and opera­
tors and managers of hotels, restaurants, and institutions of all types.
Each year a group of upperclass students is taken to New York City 
to attend the convention of the New York State Hotel Association, to 
visit the N ational Hotel Exposition, and to make a tour of inspection 
of m etropolitan hotels. Groups also attend the N ational Restaurant 
Exposition in  Chicago, the Midwest H otel Exposition in Chicago, the 
New England Hotel Exposition in  Boston, and the New Jersey Hotel 
Exposition in A tlantic City. T he students participate in social func­
tions associated with the conventions. W ith the alum ni organization, 
the Cornell Society of Hotelmen, they entertain at smokers the hotel­
men who are attending the conventions.
A chapter of the Jun ior Hotelm en of America and jun io r chapters 
of the Hotel Greeters of America and the H otel Sales Management 
Association have been established in the student body.
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Student Chef  D an Clifton serves T a r t le t te  aux Cerises Flambees from  
the heart of the ‘‘wor ld"  constructed  by h o te l  engineering s tuden ts  to  
sym bolize  the  in ternational th em e for  a H o te l  Ezra Cornell  W eekend.
Peter  G r im m , pres iden t ,  In tercon tinen ta l  H ote ls ,  addresses ho te l  and  restaurant b a n ­
que t  guests at H o te l  Ezra Cornell on “ T h e  H o te l  Indus try  in the Jet  Age." Seated  
(left  to right): Earl Johnson, pres ident,  Am erican  H o te l  Association; Mrs. E. M .  
Statler; Deane W. M a lo t t ,  pres iden t ,  Cornell  Universi ty;  Mrs.  G r im m ; and Allen  H.  
Wilcox, pres iden t ,  N e w  York State H o te l  Association.
A typical  H o te l  Ezra Cornel l W eekend  begins on Friday afternoon w i th  a reception  
for  guests,  fo l low ed  by an elaborate  buffet su p p e r  and a cabaret  w i th  en ter ta inm ent  
p u t  on by the students .  T h e  Cornell Society of H o te lm e n ,  a lum ni group , holds a 
breakfast and  its annual  m ee t in g  on Saturday morning. Breakfast  and  a carefully  
p lan n ed  luncheon are served  to all  out-of- town guests.  Seminars and  exh ib i ts  of  
t im ely  interest to ho te l  and  restaurant p e o p le  are arranged du r in g  the day. A cocktail  
party  w i th  elaborate hors d ’oeuvres precedes the fo rm al  banquet.
B anquet  speakers in recent years have included  Conrad H i l to n ,  pres iden t ,  H il to n  
Hotels;  Ernest H enderson , pres iden t ,  T h e  Sheraton Corporation of Am erica;  Sinclair 
Weeks, U n ited  States Secretary of  Commerce;  P e te r  G r im m , pres iden t ,  In tercon ti ­
nental  H ote ls; and Wallace Lee ,  vice pres iden t ,  T h e  Waldorf-Astoria.
T h e  program  officially closes w i th  a form al  dance, breakfast be ing served on Sunday  
to  vis itors en joying  a leisurely weekend. As m any as 600 guests have a t ten d ed  H o te l  
Ezra Cornell . A l l  p lann ing ,  p ro m o t io n ,  purchasing, room ing , prepara t ion ,  service, 
and finance are hand led  by s tu d en t  com m it tees  w i th o u t  faculty  supervision-
PLACEMENT SERVICE
IN C O OPERA TIO N with the Cornell Society of H otelm en the office of the School maintains an active and aggressive placement service to assist students in obtaining hotel jobs during the summer and to 
assist graduates in making contacts for perm anent positions. A feature 
of the placement work is the development, through the annual Hotel 
Ezra Cornell opening and the attendance at hotel conventions and 
similar functions, of numerous contacts between students and hotel­
men. As a result, the students and graduates have an extensive 
acquaintance among prospective employers.
A num ber of hotel and restaurant organizations offer “in ternship” 
or “trainee” programs to the members of the jun ior and senior classes. 
W hile the details vary among the organizations, all the programs 
contemplate a year or more of training w ith experience in  all the 
departm ents and with supplem ental instruction, fn  some cases no 
commitment is made by the employer or the trainee beyond the period 
of training. In  others, more definite arrangements are made. Cooperat­
ing organizations have included the Waldorf-Astoria, the American 
Hotels Corporation, H ilton Hotels, Hotels Statler, Inc., Stouffer 
Brothers, Inc., Greenfield’s and Howard Johnson’s.
Favored as it is by the endorsement of the American H otel Associ­
ation, the School and its work are known to all im portant hotelmen. 
Many of these men contribute instruction either directly or through 
members of their staffs. Consequently, Cornell hotel graduates have 
been well received in  the industry. Many of the graduates have them ­
selves already attained posts of sufficient importance to enable them to 
place some of their younger associates. All these helpful contacts and 
the accomplishments of the graduates have contributed to the place­
m ent record of the School: over 98 per cent employment of graduates 
throughout its history, including the depression years. Every graduate 
has always had a place open to him  on graduation.
A recent survey of the earnings of the graduates of the School indi­
cates that their financial success is high in comparison both with the 
noncollege graduate in  the hotel field and with college graduates in 
many other fields where a degree is required. T he m edian salary for the 
man one year out was about $5,500. T he m edian for all the graduates, 
$10,500. T he range ran up to $50,000.
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T he first Cornell hotel class was graduated in 1925 with eleven mem­
bers. On June 15,. 1958, there were 1,777 living graduates. T he partial 
list below gives an indication of the types of positions held by former 
students.
Cornell men, it will be noted, are in highly responsible positions in 
the large hotel groups; thus J. I’. Binns is Vice President and General 
Manager of all the eastern hotels of the H ilton and Statler groups; 
1). A. Boss is Treasurer of the Boss Hotels; R. M. Brush is Assistant 
Vice President of the Sheraton Corporation; f .  W. Cole is Executive 
Vice President and General M anager of the Grenoble Hotels; H. L. 
Dayton is President and General Manager of the Dayton Hotels; P. R. 
Handlery is Vice President of the Handlery Hotels; L. P. Himmelman is 
Vice President of Western Hotels, Inc.; L. H. Lee is President of the 
Lee Hotel Company; A. B. Merrick is Vice President and M anaging 
Director of the Roger Smith Hotels; and Curt Strand is Vice President 
of Hilton Hotels International.
Many of the country’s noted individual hotels, also, are managed by 
Cornellians. T he Waldorf-Astoria is managed by W. W. Lee, Jr.; the 
Drake by L. E. Schoenbrunn; the Greenbrier by E. T . W right. Even 
many famous foreign hotels, such as the M ount Royal, M ontreal; the 
San Carlos Grande, Guatemala City; CONAH ATU, Caracas; the del 
Lago, Maracaibo; the Grande, Recife; the Grande, Belem; the Dome, 
Kyrenia; the Residency, Pretoria; and the Imperial, Tokyo, have 
Cornell management.
In the restaurant field it is the same, with Cornellians active in 
the management of such chains as Stouffer’s and H ot Shoppes, and of 
the Marshall Field restaurants. T he President of the Prophet Com­
pany and a Vice President of Slater, two large industrial feeders, are 
Cornellians. Im portant hospitals, such as those of the Mayo Clinic and 
the Memorial Center for Cancer and Allied Diseases, are under Cornell 
administration. T he contribution of Hotel School alum ni to the 
allied fields is also noteworthy.
HOTELS
N O R T H E A S T
Baker, K. W . ’29, O wner-O perator, Prince H otel, T unkhannock, Pennsylvania  
Baker, Miss V. L. ’47, Service A nalyst, Realty H otels, Inc.
Bareli, R. J. '34, Supervising A uditor, Sheraton C orporation o f A m erica, Boston, 
Massachusetts
Barrett, R . C. ’40, M anager-Lessee, Bald M ountain  H ouse, O ld Forge, N ew  York 
Battles, K. P. ’49, G eneral M anager, H otel L enox, B oston, M assachusetts 
Beach, D. E. ’42, G eneral M anager, O akledge H otel & Cottages, B urlington , Verm ont 
Behringer, G. F. ’34, V ice-President, Shelter Island H ouse, Shelter Island H eights, 
N ew  York
Bell, C. A. '49, International Supervisor, Food and Beverage O perations, H ilton  
H otels In ternational, N ew  York City
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Bentley, L. V. '33, Owner-M anager, Jam es W ilson  and M olly P itcher H otels, Carlisle, 
Pennsylvania.
B enton , P. C. ’53, M anager, T h e  D avid M ead, M eadville, Pennsylvania  
Bevier, R . H . ’32, M anager, Baker H otel, C hautauqua, N ew  York 
B iles, D . M. ’52, R esident M anager, Skytop C lub, Skytop, Pennsylvania  
Binns, J. P. ’28, V ice President, H ilto n  H otels C orporation; E xecutive Vice President 
and  G eneral M anager, T h e  W aldorf-A storia, N ew  York City  
Birdsall, J. F„ Jr. ’35, Innkeeper, Treadw ay Inn , R ochester, N ew  York; H ead, N ew  
York-Pennsylvania D iv ision , Treadw ay Inns 
Brush, R . M. '34, A ssistant V ice President, Sheraton C orporation o f A m erica, Boston, 
M assachusetts
Burger, R . A . ’48, A ssistant to the President, Associated H otels C om pany, N ew  York 
City
Buzby, G. H . ’45, V ice President, H otel D enn is, A tlantic  City, N ew  Jersey 
Buzby, W . J., II ’49, Secretary-Treasurer, H otel D ennis, A tlantic  City, N ew  Jersey 
C allahan, W . G. '37, V ice President, H otel Com m odore, N ew  York City  
C annon, T . L., Jr. ’37, M anager, H um es H otel, M ercer, Pennsylvania  
Clark, D . F. ’54, G eneral M anager, Belgravia H otel, P h ilad elp h ia , Pennsylvania  
Coats, C. C. ’33, Owner-M anager, Sherw ood In n , Skaneateles, N ew  York 
Cole, J. W . '30, E xecutive V ice President, G renoble H otels Inc., H arrisburg, 
Pennsylvania
Coppage, E. W . '32, Owner-M anager, A berdeen H otel, Longport, N ew  Jersey 
C oulson, C. L. ’56, R esident M anager, R ose In n  & Lodge, Crossett, Arkansas 
Crandall, J. M. ’25, V ice President and G eneral M anager, Pocono M anor Inn, 
Pocono M anor, Pennsylvania  
D aesener, A. '33, Owner-M anager, A m erican H otel, Freehold , N ew  Jersey 
D avies, G. R . ’30, M anager, B ond H otel, H artford, C onnecticut 
D eveau, T . C. ’27, G eneral M anager, Park Sheraton H otel, N ew  York City  
D itcheos, J. ’53, Proprietor, O ld H igh ts H otel, H ightstow n , N ew  Jersey  
D reier, F. '37, President, D reier H otels, N ew  York City  
Duffy, C., I l l  ’34, M anager, H otel Edison, Sunbury, Pennsylvania  
Dwyer, W . L. '50, Lessee-Proprietor, C olgate Inn , H am ilton , N ew  York 
Ebersol, W . R. ’48, E xecutive Assistant to  G eneral M anager, H otel P ierre, N ew  York 
City
Evatt, F. G., Jr. ’34, Owner-M anager, Peacock Inn , Princeton , N ew  Jersey 
Firey, M. J., Jr. ’28, O wner, Congress H otel, B altim ore, M aryland  
Fite, R . S. ’50, R esident M anager, C olonial H otel, Cape M ay, N ew  Jersey 
Friem an, R . J. ’50, President, Shoreham  H otel, Sayville, N ew  York 
Fuller, J. D. ’29, V ice President, H otel M anagem ent D iv ision , B ing & B ing Inc., 
N ew  York City
G ilson, E. W . ’42, M anager-O wner, Jefferson H otel, W atkins G len , N ew  York 
Gorm an, W . P. ’33, G eneral M anager, Sheraton H otel, R ochester, N ew  York 
Grossinger, P. L. '36, M anaging D irector, Grossinger’s, Grossinger, N ew  York 
H alvorsen, M., Jr. ’54, N ational C onvention  M anager, M anger H otel Corporation, 
N ew  York City
H ealy, J. G. ’47, Innkeeper, Treadw ay In n , N iagara Falls, N ew  York 
H old ing , R . '32, M anager, W ellin gton  H otel, A lbany, N ew  York 
H ubsch, A. W . ’51, Food and Beverage M anager, T h e  B iltm ore, N ew  York City 
H yland, J. J. '50, G eneral M anager, H otel V erm ont, B urlington , Verm ont 
Irving, F. J. ’35, O perations M anager, Intercontinental H otels C orporation. N ew  York 
City
Jackson, H . S., Jr. ’32, Owner, Asbury Carlton H otel, A sbury Park, N ew  Jersey 
Jacob, R. M. ’47, E xecutive Assistant M anager, C laridge H otel, A tlantic City, N ew  
Jersey
James, R. M. ’54, Personnel M anager, H otel Statler, Buffalo, N ew  York 
Johnston , J. L. ’39, M anager, H otel Lenhart, Bem us P oin t, N ew  York
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Johnston, R. T . ’50, M anager, V aleria, Oscawana, N ew  York
Keenan, M iss L. '46, Assistant to President, In tercontinental H otels Corporation, 
N ew  York City
Ketterer, V. M. ’37, M anager, H otel Johnstow n, Johnstow n, N ew  York 
K ilborn, P. C. ’50, Owner-M anager, H otel L angw ell, Elm ira, N ew  York 
Kosakowski, J. E. ’48, M anager, H otel T hayer, W est P oin t, N ew  York 
Landm ark, R. M. ’51, M anager, R oger Sm ith H otel, N ew  York City 
Lee, W . W ., Jr. ’36, M anager, T h e  W aldorf-Astoria; V ice President, W aldorf-Astoria  
Corporation, N ew  York City 
Lem ire, J. P. ’53, M anager, Baron Steuben H otel, Corning, N ew  York 
M acLennan, H . A. ’26, Assistant to V ice President, Eastern D ivision , H ilton  H otels 
Corporation, N ew  York City 
M alam ut, L. '49, V ice President, H otel Shelburne, A tlantic  City, N ew  Jersey 
M cNam ara, P. J. ’35, G eneral M anager, W arwick H otel, P hilad elp h ia , Pennsylvania  
M cPherson, R . K. ’39, V ice President-G eneral M anager, H otel H ildebrecht, T renton , 
N ew  Jersey
Merrick, A. B. ’30, V ice President, M anaging D irector, R oger Sm ith H otels, N ew  
York City
Mitroff, A. P. ’42, President and M anaging Director, H otel A dnabrow n, Springfield, 
Verm ont
Morris, A. E. ’31, Proprietor, Am erican H otel, B eth lehem , Pennsylvania  
Murray, A. B. ’48, Innkeeper, Johnstow n Treadw ay Inn , Johnstow n, N ew  York 
M user, IV. E. ’53, N ational Supervisor, Food and Beverage O perations, M anger 
H otels, N ew  York City 
O sborne, C. W ., Jr. ’51, M anager, W ayside Inn, South Sudbury, M assachusetts 
P atton , J. B. ’50, Secretary-Treasurer, Brunswick H otel, Lancaster, Pennsylvania  
Pearce, J. W ., Jr. ’39, Innkeeper, T h e  G arnet Inn, C enter Harbor, N ew  H am pshire  
Penn, J. N . ’49, G eneral M anager, Carlton H ouse, P ittsburgh, Pennsylvania  
Peverly, F. C. ’34, G eneral M anager, H otels K im ball and Charles, Springfield, 
M assachusetts
Pew, R . H . ’33, M anager, Lafayette H otel, Portland, M aine  
Pottle, G. W . ’41, Owner-M anager, T h e  Shoreham , Spring Lake, N ew  Jersey 
Purchase, H . J. ’49, Owner-M anager, T h e  W aw beek, T u p p er  Lake, N ew  York 
Q uinby, J. D . ’53, Owner-M anager, H otel R ochester, T h ou sand  Island Park, N ew  
York
R anchil, K. A. '49, M anager, H otel G eneral Brodhead, Beaver Falls, Pennsylvania  
Rockas, C. ’48, Owner-M anager, H otel O neonta, O neonta, N ew  York 
Rogers, J. B. ’38, M anager, H otel Essex, P hilad elp h ia , Pennsylvania  
Rogers, J. E. '31, O wner-M anager, N eodak Lodge, In let, N ew  York 
R oland, P. F. ’49, M anager, T h e  H om estead and Lakeside Inn , Lake Placid, N ew  York 
Saeger, E. J. ’51, Owner-M anager, Saeger’s Edison H otel, R ochester, N ew  York 
Sanker, G. J. '51, M anager, Crown H otel, Providence, R hode Island  
Sayles, C. I. '26, M anager, Star Lake Inn , Star Lake, N ew  York 
Schoellkopf, P. A., Jr. ’41, V ice President, N iagara Falls H otel C orporation, Niagara  
Falls, N ew  York
Seely, R . ’41, M anager, Seneca M anger H otel, R ochester, N ew  York 
Shanks, I. H . ’53, Food M anager, H yland H otel, Massena, N ew  York, and A rlington  
Inn, Potsdam , N ew  York 
Shea, J. L. ’26, Proprietor, H olm ew ood  Inn  and Cottages, N ew  Canaan, C onnecticut 
Shinnen, H . I. '34, M anaging D irector and Co-Owner, Onawa Lodge, M ountain  H om e, 
Pennsylvania
Shoemaker, Mrs. M abel '41, President, Stevens H ouse Inc., Lancaster, Pennsylvania  
Sinclair, J. G. ’48, Food Supervisor, R oger Sm ith H otels, N ew  York City 
Slack, J. L. ’26, Executive Assistant M anager in  Charge o f Food O peration, C om m o­
dore H otel, N ew  York City  
Smith, J. B. ’31, President, W entw orth-by-the-Sea, Portsm outh, N ew  H am pshire
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Sonnabend, P. N . ’50, Eastern Sales M anager, Affiliated Sonnabend H otels, Boston, 
M assachusetts
Starke, R. M. '52, Food and Beverage M anager, Statler H ilto n  H otel, N ew  York City 
Stitzer, C. W . ’42, President-M anager, M adison H otel, A tlantic  City, N ew  Jersey 
T raub , G. F. ’31, Owner-M anager, A lexander H am ilton  Inn , C linton , N ew  York 
T rolley , G. C. ’39, V ice President, N ew  Ocean H ouse, Swam pscott, M assachusetts 
W aldron, P. A. '35, President, H om estead H all, Inc., G reenw ich, C onnecticut 
W arfel, M. C. '33, Assistant V ice President, D irector o f  Food and Beverage O pera­
tions, Eastern D ivision , H ilton  H otels, N ew  York City 
W ayne, F. E. ’49, Partner-M anager, H otel W ayne, Lyons, N ew  York 
W h itm an , F. C. ’40, O wner-M anager, P enn  Grove H otel, Grove City, Pennsylvania;
S ilverm ine T avern , N orw alk, C onnecticut 
W ikoff, J. H . ’48, C o-Proprietor, M irror Lake Inn, Lake P lacid , N ew  York 
W right. Mrs. C. ’42, Co-Owner, Oake Grove H otel, B oothbay H arbor, M aine  
W ulf, N . W ., Jr. ’44, M anager, Carvel H all, A nnapolis, M aryland
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A lexander, M. G. ’55, M anager, C leveland H otel, Spartanburg, South Carolina  
B atchelder, W . P. ’34, M anager, W illiam sburg Lodge, W illiam sburg, V irginia  
Beach, D. E. ’42, G eneral M anager, D elray Beach H otel, D elray Beach, Florida  
Bearce, J. R . ’52, Southeastern Sales M anager, A lsonett H otels, St. Petersburg, F lorida  
Birchficid, J. C. ’57, M anager, H otel A lvis, M onroe, Louisiana  
Bond, W . ’40, Owner-M anager, Pennsylvania H otel, St. Petersburg, Florida 
Boyle, J. B. ’48, M anager, B iltm ore H otel, A tlanta, Georgia  
B rindley, J. T . ’34. M anager, H otel C ham berlin, Ft. M onroe, V irginia  
Btiddenhagen, A. E. ’27, V ice President and M anager, H otel Sir W alter R aleigh , 
R aleigh , N orth  Carolina  
Coley, W . S., Jr. ’51, Assistant M anager, T h e  G reenbrier, W h ite  Su lphur Springs, 
W est V irginia
D ayton, H . I.. ’28, President-O w ner, H ow ard D ayton  H otels. D aytona Beach, Florida  
D uchscherer, ]. ’36, R esident M anager, Statler H ilton  H otel. W ashington , D.C. 
Edwards, J. J. ’51, Assistant M anager, H otel C ham berlin, Fort M onroe, V irginia  
Fauerbach. G. ’35, D irector o f R estaurant O perations, W illiam sburg R estoration Inc., 
W illiam sburg, V irginia  
Fahey, J. S. ’56, Executive Assistant M anager, Andrew  Jackson H otel, N ashville, 
T ennessee
Frazer, H . E. ’34, Owner-M anager, T ropica l H otel, K issim m ee, Florida
Gibbs, L. C. ’26, O wner-O perator, Island H otel, Cedar Key, Florida
Gore, J. A. ’42, General M anager, Governors C lub H otel, Fort L auderdale, F lorida
Grady, D. B. ’43, President, D eSoto H otel C orporation, Savannah, Georgia
Gurney, F. H . '46, M anager, Sheraton Park H otel, W ashington , D. C.
H agler, A. W . ’49. M anager, Surf’n Sand Cottages, G u lf Breeze, F lorida  
H all, R. R. ’49, M anager, H erm itage H otel, N ashville , T ennessee  
Hankoff, T . 15. '43, M anaging D irector, Sherry Frontenac H otel, M iam i Beach, Florida  
H arned, I. A. ’35, V ice President and M anager, C loister H otel, Sea Island, Georgia 
H errm ann, W . ’52. M anager, H otel John M arshall, R ichm ond , V irginia  
H oltzm an. R . E. ’41, R esident M anager, T h e  G reenbrier, W h ite  Sulphur Springs, 
W est V irginia
H ougen. R. T . ’35. M anager, Boone T avern  of Berea C ollege, Berea, K entucky  
Johnson, D . L. ’49, Executive A ssistant and G eneral M anager, V inoy Park H otel, 
St. Petersburg, Florida  
K ellogg, B. F. ’40. M anager, C adillac H otel, M iam i Beach, Florida  
K ing, F. M., Jr. ’34, General M anager, Casa Ybel H otel, Sanibel Island, Florida  
LaFon, W . E. ’31, M anager, Clearwater Beach H otel, Clearwater, F lorida
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LaForge, C. A., Jr. ’57, Executive Assistant M anager, D ink ler-T u tw iler H otel, 
Birm ingham , A labam a  
M oser, A. C. ’40, Lessee-M anager, P ine Crest Inn, P inehurst, N orth  Carolina 
M urphy, R. D . ’43, R esident M anager, Sheraton Carpenter H otel, S ioux Falls, South  
Dakota
N euhauser, J. B., Jr. ’41, O wuer-O perator, M ajor Pelham  H otel, Pelham , Georgia 
N ew com b, J. L. ’27, C onvention  M anager, T h e  H om estead, H o t Springs, V irginia  
Parlette, B. A. ’32, O wner-M anager, T id es H otel, V irginia Beach, V irginia; Bay 
Harbor H otel, M iam i, Florida  
Parm elee, R . O. ’35, M anager, V entura H otel, A shland, K entucky  
Pauchey, H . J. ’50, Partner-M anager, T h e  Fenway, D u n ed in , Florida  
Peirsol, F. W . ’54, Secretary-Treasurer, Casa L inda Club H otel, D aytona Beach, 
Florida
Pottle, G. W . ’41, O wner-M anager, H ollyw ood  H otel, Southern P ines, N orth  Carolina  
R ufe, F. '48, D irector o f  Food and Beverage, D eau v ille  H otel, M iam i Beach, Florida  
Steele, H . C. ’53, Lessee-M anager, H otel K anawha, C harleston, W est V irginia  
Stobie, G. J. ’44, M anager, Grove Park Inn , A sheville, N orth  Carolina  
T rier, R. C., Jr. ’32, Proprietor, V illa  G oodrich H otel, Sarasota, Florida 
T urner, W . D ., Jr. ’49, M anager, George V anderbilt H otel, A sheville, N orth  Carolina  
Vestal, R . B. ’35, Lessee, T obaccoland H otel, D illon , South Carolina  
W ard, J. H . ’52, M anager, Lord Calvert H otel, M iam i, Florida
W right, E. T . ’34, V ice President and G eneral M anager, T h e  Greenbrier, W hite  
Sulphur Springs, W est V irginia
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A lexander, W . A. ’36, M anager, H otel Sawnee, Brookings, South Dakota  
Am sden, B. C. ’49, G eneral M anager, Sheraton-Johnson H otel, R ap id  City, South  
Dakota
Beaudry, L. L. ’40, D irector o f Food and Beverages, Drake H otel, Chicago, Illinois  
Bersbach, J. M. ’49, M idw est Sales M anager, T isch  H otels, Chicago, Illino is  
Borhm an, J. W . ’41, G eneral M anager, G ibbons H otel, D ayton , O hio  
Boss, D . A. ’43, Treasurer, Boss H otels, D es M oines, Iow a  
Boyer, L. M. ’35, General M anager, D etroit L eland H otel, D etroit, M ichigan  
Bucher, I.. F. ’45, M anager, H otel M ishawaka, M ishawaka, Indiana  
Carroll, W . ’31, M anager, K ilbourn H otel, M ilw aukee, W isconsin  
Clarenbach, E., Jr. ’31, President, H otel M edford, M ilw aukee, W isconsin  
Clark, E. K. ’37, Supervisor, A lsonett H otels, T u lsa , O klahom a  
Decker, P. A . ’54, M anager, T h e  R um ely  H otel, LaPorte, Indiana  
Fisher, K. D . ’51, G eneral M anager, H id d en  V alley, Gaylord, M ichigan  
H ahn, L. ’33, Owner, Concord L exington  and F airm ount H otels, M inneapolis, 
M innesota
H eiss, C. G. ’45, V ice President-M anager, M ayfair and L ennox H otels, St. Louis, 
M issouri
H odges, R . C. ’35, Owner, Au Sable Inn, Oscoda, M ichigan  
H ubbard, R . S. ’40, Proprietor, W arner H otel, Oak H arbor, O hio  
Johnson, D . L. ’49, E xecutive A ssistant-G eneral M anager, H arbor P oin t C lub H ouse, 
H arbor Springs, M ichigan  
Jones, R. H . ’43, M anager, W ayne H otel, Indianapolis, Indiana
Jorgensen, E. L. ’48, D irector of Sales and P ublic  R elations, Kahler C orporation, 
Rochester, M innesota  
Just, P. O. ’34, President, O sthoff H otel C om pany, Elkhart Lake, W isconsin  
Lose, H . F. ’35, V ice President, M osby H otel C om pany, T opeka, Kansas 
Luke, A. D. ’36, M anager, H otel D ale, H oldrege, Nebraska  
M adel, R. 1’., Jr. ’52, M anager, H otel Burke, V erm illion, South Dakota
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M oulder, E. T . '50, M anager, T ig er  H otel, C olum bia, M issouri
N ew com b, F. W . '40, H otel and C lub M anager, K im berly C lark'C orporation, N iagara, 
W isconsin
N ew som , D . W . '43, O wner-O perator, Eagle Knob Lodge, Cable, W isconsin  
Palm er, A. V. '50, M anager, Low ell Inn , Stillw ater, M innesota  
Parker, W . ’51, M anager, Palm er G ulch Lodge, H ill City, South D akota  
P istilli, P h ilip  '54, A ssistant to the President, H otel M ueh lebach , Kansas City, 
M issouri
Powers, E. P. '38, M anager, Powers H otel, Fargo, N orth  Dakota  
R aiken, Mrs. J. '30, O wner-O perator, Saw bill L odge, T o fte , M innesota  
R am age, E. D . '31, President-G eneral M anager, H illcrest H otel, T o le d o , O hio  
R ay, F. J. '38, Owner-M anager, R ay H otel, D ick inson , N orth  D akota  
R eichert, F. B. '32, M anaging Owner, H otel Curtiss, P lym outh , W isconsin  
Roberts, A. M. '44, Co-Owner, R oberts Brothers H otels, M itch ell, South Dakota 
Rogers, L. E. '52, Sales M anager, Edgew ater Beach H otel, C hicago, Illin o is  
Schim m el, E. T . '27, M anager-Director, B lackstone H otel, O m aha, Nebraska  
Schm id, A '42, Owner-Lessee, Parm ly H otel, F ainesville, O hio  
Schoenbrunn, L. E. '40, G eneral M anager, T h e  Drake, Chicago, I llin o is  
Souther, R. K. '53, E xecutive Assistant M anager, H otel L eam in gton , M inneapolis, 
M innesota
T yo, R . ’27, E xecutive V ice President, Packard H otel C om pany, F ind lay, O hio  
Van Kleek, P. E. ’55, Boss, O rlando H otel, D ecatur, Illino is
W atson, R ., Jr. ’48, President-G eneral M anager, T h e  K ahler C orporation , Rochester, 
M innesota
W illiam s, H . B. ’30, V ice President-G eneral M anager, C om m odore Perry H otel 
C om pany, T o led o , O hio  
W itteborg, A . C., Jr. ’33, M anager, B eaum ont H otel, Green Bay, W isconsin
W E ST
B ennett, J. V. ’47, A ssistant to President, Arizona B iltm ore, P h o en ix , Arizona;
R esident M anager, Jackson Lake Lodge, M oran, W yom ing  
B uthorn, W . F. ’32, Owner-M anager, La Court H otel, G rand J u n ctio n , Colorado  
C line, C. W . ’32, Proprietor-M anager, H ead  H otel, Prescott, A rizona  
Davis, D . M. ’47, M anager, Paradise Inn , P hoenix , Arizona 
H opkins, O. S., Jr. ’48, M anager, T h e  K ing Edward H otel, B e au m on t, T exas  
Just, P. O. ’34, O wner, Skysail Lodge, Port Aransas, T exas
M ayo, J. B. ’41, V ice President-M anaging D irector, M ayo H otel, T u lsa , O klahom a  
N ew ell, J. T ., Jr. ’45, Assistant M anager, N ew -B ell H otel C om p any, Sherm an, T exas 
N oyes, R. S. ’43, A dm inistrative A ssistant to M anaging D irector , F lam ingo H otels, 
P hoenix , Arizona
O lson, D. H . ’54, R esident M anager, T ow nsend  H otel, Casper, W y o m in g  
P attison, W . B. ’54, President, Lew is Clark H otel, L ew iston, Id a h o  
Sm ith, B. R. ’39, V ice President, Shirley Savoy H otel, D enver, C olorado  
Treadw ay, R . W . '41, President-G eneral M anager, Casa Bltanca Inn , Scottsdale, 
Arizona
T urner, F. M. ’33, G eneral M anager, Co-Owner, H en n in g  H o te l, Casper, W yom ing  
W ard, A. L. ’55, M anager, A lam o Club, San A ntonio , T exas
W E S T  COAST
A rnold, C. D., Jr. ’43, President, D eA lton  H otel C om pany, San Francisco, C alifornia  
A ustin , A. G. ’33, Owner-M anager, H otel W indsor, Seattle , W ashington  
Barash, A. J., Jr. ’49, M anager, C olum bia H otel, W en atch ee, W ash ington  
D ean, F. M. ’29, R esident M anager, H otel Statler, Los A ngeles, California  
D onnelly , W . W ., Jr. ’51, M anager, H otel M iram ar, Santa M onica, California
P L A C E M E N T  SE R V IC E  51
D upar, R . W . '49, R esident M anager, M ultnom ah  H otel, Portland, O regon  
G arvin, J. M. '49, Personnel M anager, Statler H ilto n  H otel, Los A ngeles, California  
Gawzner, W . P. '38, Lessee, M iram ar H otel, Santa Barbara, C alifornia  
G entner, A. W „ Jr. ’50, G eneral M anager, Im perial H otel, Portland, O regon  
G ilm an, W . E. ’36, E xecutive M anager, G ilm an H o t Springs H otel, G ilm an H ot 
Springs, C alifornia
H andlery, P. R. '43, V ice President-G eneral M anager, H andlery H otels, San Francisco, 
C alifornia
H im m elm an, L. P . ’33, V ice President, W estern H otels Inc., Seattle, W ashington  
Ireland, W . D . ’50, R esident M anager, H otel D eA nza, San Jose, C alifornia  
Irw in, R . P. ’33, Executive V ice President-G eneral M anager, La V alencia H otel, 
La Jolla, California
Karlin, G. H . ’54, M anaging D irector, A lexandria H otel, Los A ngeles, California  
K eithan, J. W . ’50, Purchasing A gent, W estern H otels, O lym pic H otel, Seattle, 
W ashington
Krakow, R. W . ’48, M anager, Com m odore H otel, San Francisco, California  
Lee, L. H . ’30, President, Lee H otel C om pany, H ollyw ood, C alifornia  
Lloyd, J. M. ’44, G eneral M anager, H otel C alifornian, Fresno, C alifornia  
M arshall, T . C. ’52, M anager, L om bard H otel, San Francisco, California  
M ontague, R . E. ’55, M anager, Sovereign H otel & A partm ents, Santa M onica, 
California
N ickles, H . L. '26, Owner-M anager, H otel Plaza, R iverside, California  
R ather, H . L. ’52, Staff P lan n in g  M anager, W est Coast R egion , Sheraton Corporation  
of A m erica, San Francisco, California  
Ross, W . H . ’53, M anager, N ew  C ontinental H otel, San Francisco, California  
Seneker, C. J. '35, G eneral M anager, Anderson H otel, San L uis O bispo, California  
Shively, M. V. '53, M anager, H otel A lexander H am ilton , San Francisco, C alifornia  
Sutherland, D. L. '48, C om ptroller, Am bassador H otel, Los A ngeles, C alifornia  
W ood, W . D . '31, O wner-O perator, R obles del R io  Lodge, R obles del R io , California
ALASKA
O ’Brien, E. J. ’37, M anager, Baranolf H otel, Juneau  
CANADA
Brown, R . F. ’47, Owner-M anager, H ovey M anor, N orth  H atley, Q uebec 
Crosby, F. L. '47, M anager, D eer L odge H otel, Lake L ouise, A lberta  
O lson, K. '52, M anager, H otel Strathcona, Victoria, British C olum bia  
W eir, A. J. ’49, M anager, Prince Edward H otel, W indsor, O ntario
H A W A I I
Bergm ann, W . J. ’54, M anager, M aui Palm s H otel, K oh u lu i, M aui
Butterfield, R . H ., Jr. ’40, Vice President-M anager, H otel H ana M aui, H ana Maui
D onnelly , H . C. ’47, M anager, M oana and Surf R ider H otels, H on olu lu
Guslander, L. L. ’40, President, M aui Palm s H otel, K ahului, M aui
Rinker, R. N . ’52, Owner, P ali Palm s H otel, W indw ard, Oahu
Schreiner, J. E. ’52, R egional Internal A uditor, M atson H otels, H on olu lu
Shields, W . W . ’33, M anager, Kaiser’s H aw aiian  V illage, W aikiki
T aylor, L. H . ’47, General M anager, Kona Inn and W aiaka Lodge, Kona
S O U T H  A M ERICA
D oM onte, F. A. ’52, Co-O wner, H otel Guararapes, R ecife, Pernam buco, Brazil 
D oM onte, L. L. ’46, Co-Owner, H otel Guararapes, R ecife, Pernam buco, Brazil 
Payne, P. R. ’51, M anager, Grande H otel, Belem , Para, Brazil
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OVERSEAS
Catsellis A. C. ’50, M anaging D irector, C atsellis H otels, L td., Kyrenia, Cyprus 
E ngelhardt, C. ’52, Owner-M anager, Inverurie H otel, Berm uda  
I-aiella, J. P. ’38, M anager, C am bridge Beaches, Somerset, Berm uda  
Furuta, K. '53, A ssistant M anager, H otel N ew  Osaka, Osaka, Japan  
G am o, Y. ’53, Assistant to the M anager, N ew  Grand H otel, Yokoham a, Japan  
G roeneveld, F. '31, M anager, R esidency H otel, Pretoria, South Africa  
Inum aru, I. ’53, Assistant M anager, Im perial H otel, T okyo, Japan  
Inum aru, J. ’55, G eneral M anager, Shiba Park H otel, T okyo , Japan  
Lam ba, P. S. ’56, A ssistant M anager, H otel Im perial, N ew  D elh i, India  
M acK innon, W . H . ’43, M anager, Curacao International H otel, Curacao, N etherlands 
W est Indies
M oore, L. H ., Jr. '44, G eneral M anager, Caneel Bay P lantation , St. John, Virgin  
Islands
M ocquard, P. J. ’55, R esident M anager, El M ansour H otel, Casablanca, M orocco 
Schelbert, R . W . ’55, Assistant M anager, H otel Baur au Lac, Zurich, Switzerland  
Strand, C. R. ’43, G eneral M anager, B erlin H ilton , Berlin , Germ any  
Suzuki, K. ’53, M anager, K am i-K ochi Im perial H otel, Japan 
W evle, J. ’49, M anager, H anko H otel, Fredrikstad, Norway
MOTELS
Barns, G. R . ’35, Owner-M anager, M ayflower M otor Inn , L exington , V irginia  
Bostrom, E. L. '37, M anager, I he l ’arkbrook, C leveland, O hio
Burdge, E. E. ’30, V ice President, M otor H otel O perations, H otel C orporation of 
A m erica, W ashington , D.C.
Ewald, K. R. ’42, Co-O wner-M anager, B e llem ont M otor H otel, N atchez, M ississippi 
Fox, W . W . ’40, Owner-M anager, N ew  L ondon  M otel, N ew  L ondon , C onnecticut 
G illig , O. A. ’42, Owner, Ship A hoy M otel, Sea Bright, N ew  Jersey 
G unn, M. P. ’53, Owner, M ain H otel, H elena, M ontana  
M cAllister, A. J. ’29, P olly  V alley M otel, M ilw aukee, W isconsin  
M iddlebrook, H . T . ’57, D irector, Sea Scape M otel Inc., O cean City, M aryland  
M ullen , J. C. '42, Owner-M anager, R ushm ore M otel, R ap id  City, South Dakota  
N ixon , T . ’49, M anager, Johnson M anor M otor C ourt, Jacksonville, Florida  
N ottingham , C. D . '47, President, U niversity M otor L odge, C hapel H ill, N orth  
Carolina
Pappas, G. S. ’50, Owner-M anager, St. Moritz M otel, B abylon, N ew  York
Roose, T . A. ’54, M anager, Safari M otel, St. Petersburg, F lorida
Rose, Alan P. ’53, M anager, T rem on t C olum bia M otel, Cayce, South Carolina
W egner, N . E. ’27, Owmer-Operator, Cactus M otor Lodge, T ucum cari, N ew  M exico
W estfall, H . E. ’34, M anager, Surfview M otel, Sarasota, Florida
RESTAURANTS
A llison , N . T . ’28, D ivision  M anager, Stoufler’s, P ittsburgh. Pennsylvania  
Anders, W . R. '43, M anager-Vice President, Anders Cafeteria Inc., C leveland, O hio  
A ngle, W . T . '33, Proprietor, A n gle’s R estaurant, Sheffield, Pennsylvania  
Bantuvanis, G. M. ’51, O wner-O perator, A lps R estaurant, Seneca Falls, N ew  York 
Bartholomew', R . G. ’41, G eneral M anager, D avis C olonial Cafeterias, M iam i, Florida  
Baum , J. H . ’43, D irector o f  C oncession O perations, R estaurant Associates, Inc., New  
York City
Bernardin, A. E. ’52, M anager, Mrs. M urphy’s R estaurant, Peoria, Illino is
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B iehler, N . G. ’50, M anager, B ieh ler’s R estaurant, H am burg, N ew  York 
Bilger, R . M. ’40, M anager, Y odel Inns, Baltim ore, M aryland  
Blankinship, W . C. ’31, M anager, Stouffer’s, Shaker Square, C leveland, O hio  
Bolanis, W . G. ’49, V ice President, B olan’s Inc., P ittsburgh , Pennsylvania  
B olling, H . W . ’43, M anager, B o llin g ’s Inc., Chicago, I llin o is
Brooke, D. L. ’50, O wner-O perator, D ave’s A utom atic D rive-Ins, Franklin Park, 
Illino is
Bullock, J. A. ’32, President, J. A . Bullock Associates, C onsultants on  R estaurant 
O perations, Sum m it, N ew  Jersey 
Cafferty, O. W ., Jr. ’52, M anager, T h e  Coffee M ill, N ew  York City 
Call is, E. C. ’42, Supervising M anager, R estaurant D ivision , T h e  U n ion  N ew s Com ­
pany, N ew  York City 
C antw ell, R . M. ’52, M anager, O ld M ill Inn, Bernardsville, N ew  Jersey 
C ipriani, A. H . ’33, D irector o f Foods, F oley’s, H ouston , T exas  
Cohn, J. H . ’41, M anager, V an de R am p’s Coffee Shop, Los Angeles, California  
Copp, B. F. '29, V ice President, Purchasing, Stouffer’s, C leveland, O hio  
C ritchlow , R . R. ’40, D ivision  M anager Foods, L. S. D onaldson  Com pany, M inneapolis, 
M innesota
DeGasper, E. E. ’48, M anager, C abin-in-the-Sky R estaurant, Buffalo, N ew  York 
Estes, D avid ’43, Owner, Landfall R estaurant, W oods H ole, M assachusetts 
Floros, J. P. ’36, Partner-M anager, N orm andie R estaurant, Ithaca, N ew  York 
Floros, N . P. ’36, Partner-M anager, N orm andie R estaurant, Ithaca, N ew  York 
Fried, G. ’39, R estaurant M anager, G olden R u le  D epartm ent Store, St. Paul, 
M innesota
G illette, C. J. ’28, Owner, G illette’s Cafeterias, Santa A na, California  
G illette, K. P. ’28, Owner, G illette’s R em ington  R and Cafeterias, Elm ira, N ew  York 
Goff, J. E. ’39, V ice President-G eneral M anager, C olonnade C om pany, C leveland, O hio  
G oldner, L. S. ’51, M anager-O wner, S inger’s R estaurant, L iberty, N ew  York 
G oodbrand, W . A. ’47, Assistant M anager, R estaurants, H udson  Bay Com pany, 
W innipeg, M anitoba, Canada 
Green, W . ’26, President, M yron Green Cafeterias C om pany, Kansas City, M issouri 
H anny, J. R . ’38, Owner, La M arque R estaurant, Buffalo, N ew  York 
Hanzas, T . P . ’50, M anager, R oxy’s R estaurant, P ittsburgh , Pennsylvania  
H atpin , H . A. ’35, M anager, R estaurant D ivision , Bon M arche, Seattle, W ashington  
Harris, R . T . '49, Personnel M anager, Frisch’s R estaurant, C incinnati, O hio  
Hart, B. M. ’48, M anager-Partner, Jack T rayer’s R estaurant, Bristol, V irginia  
H aw kins, V. R . '49, R estaurant M anager, M ontgom ery W ard & C om pany, O akland, 
California
H azen, H . E. ’42, R estaurant M anager, T h e  D ayton C om pany, M inneapolis, 
M innesota
H eilm an, H . R. '39, President, H eilm a n ’s R estaurant, Lorain, O hio  
H eilm an , R. E. ’45, President, Beachcom ber R estaurant, Clearwater, F lorida  
H ennessy, R. J. ’41, O wner-O perator, H ennessy’s Steak H ouse, D ennisport, 
M assachusetts
H erb, H . G. ’31, M anager, Stouffer’s, W estgate Center, C leveland, O hio  
H eyl, H . W . ’32, M anager, O ntra Cafeteria, H ollyw ood, C alifornia  
H orn, M. L., Jr. ’50, V ice President, M ayfair Farms Inc., W est O range, N ew  Jersey 
Hospers, N . L. ’48, Co-Owner, Cross Keys, Inc., Fort W orth , T exas  
H oughton , A . M„ III ’55, R estaurant M anager, Jordan M arsh Com pany, Fram ingham , 
M assachusetts
Irey, G. M. ’45, M anager, R estaurant D ivision , A llied  Stores, N ew  York City 
Jackson, E. C. ’37, C ontroller, W hite Coffee P ot R estaurants, Baltim ore, M aryland  
Kahrl, W. L. ’35, M anager, R estaurant D ivision , T h e  U n ion  N ew s Com pany, N ew  
York City
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Kastner, D. E. ’43, Owner-M anager, C hristopher R yder H ouse, C hatham , 
M assachusetts
K nipe, J. R . ’31, V ice President, Food Crafters Inc., P h ilad elp h ia , Pennsylvania  
Kramer, H . W . ’38, M anager, Kramer’s R estaurant, P ittsburgh, Pennsylvania  
LaBarre, K. A. ’54, D irector o f Food Service, Stern Brothers, N ew  York City 
Lafey, C. W . '40, V ice President, Food Crafters Inc., P h ilad elp h ia , Pennsylvania  
Lefeve, L. W . ’42, H o t Shoppes, N ew  Paltz, N ew  York 
Linz, M. *43, M anager, T h e  Lobster, N ew  York City
M axson, L. W . ’30, M anager of R estaurants, M arshall F ield  fc Co., Chicago, Illino is  
M cLamore, J. W . ’47, President, F lorida R estaurants Inc., M iam i, Florida 
M elius, J. A. ’50, Catering M anager, H ot Shoppes, Portland A irport, Portland, Oregon  
M erw in, E. O. ‘36, M anager, R estaurant D epartm ent, B loom ingdale Brothers, N ew  
York City
M oran, H . A. ’40, Owner, H enry M oran’s R estaurant, Syracuse, N ew  York 
Mosso, C. G. ’32, M anager, D avis Cafeteria, M iam i, Florida  
M uth, J. C. '42, M anager, H o t Shoppes Inc., R ichm ond , V irginia  
N atunen, E. O. ’37, D istrict M anager, H o t Shoppes Caterers Inc., N ew ark, N ew  Jersey 
Pappas, C. W . ’54, Co-Owner, M ichael’s Supper C lub, R ochester, M innesota  
Percival, R . B. ’54, A dm inistrative A ssistant to V ice President o f  O perations, H ot 
Shoppes, W ashington , D.C.
Perry, J. C. ’54, M anager, H ow ard Johnson’s, Ind ianapolis, Indiana  
Peters, A. S. ’47, Supervisor, H ow ard Joh n son ’s Garden State Parkway R estaurants, 
Keyport, N ew  Jersey
Phelps, S. N . ’39, M anager, D in in g  Car Service, T h e  Pennsylvania R ailroad C om pany, 
L ong Island City, N ew  York 
Pope, E. K. ’32, V ice President, P ope’s Cafeteria Inc., St. Louis, M issouri 
Potter, J. E. ’54, Proprietor, O ld Drovers Inn , D over P lains, N ew  Jersey 
Poulos, G. J. ’41, Partner, A m erican B eauty R estaurant, Galesburg, Illino is  
R andel, R . W . '51, M anager, Cafeteria and D in in g  R oom , M ontgom ery W ard & 
C om pany, D enver, Colorado 
R ittscher, E. '51, M anager, G olden  R oom , Salon D orado, G uatem ala City, G uatem ala  
R ussell, J. R . ’53, Owner-M anager, Chez Leon, C aldw ell, N ew  Jersey 
Satterthw ait, C. S., Jr. '43, Proprietor, Coach & Four, A lbany, N ew  York 
Saurm an, I. C. ’38, M anager, Food D ivision , R ich ’s D epartm ent Store, K noxville , 
T ennessee
Seiler, D . K. ’42, G eneral M anager, Seiler Foods Inc., Boston, M assachusetts 
Slocum , W . H . ’34, M anager, Savarin R estaurant, C hittenango, N ew  York 
Sm ith, W . R. ’54, Lessee, H ow ard Joh n son ’s, C olum bus, O hio
Snyder, V. T . ’35, M erchandise M anager, Food and F ountain  D ivision , R exall D rug  
C om pany, N ew  York City 
Spear, J. W „ Jr. '49, G eneral M anager, Kents R estaurants, A tlantic  City, N ew  Jersey 
Swenson, D. C. ’28, G eneral M anager, H ot Shoppes Caterers, W ashington , D.C. 
T aylor, E. J. '37, Owner-M anager, T h e  D utch  Cupboard, D ow n in gton , Pennsylvania  
T eiger, D . A. '51, Partner, T h e  T avern  R estaurant, N ewark, N ew  Jersey 
T e ll, S. ’55, M anager, Patricia M urphy’s C andlelight R estaurant, N ew  York City 
T erw illiger , E. ’28, M anager, Stouffer’s, C leveland, O hio  
T rotta , R . M. '55, M anager, Seville R estaurant, Ind ianapolis, Indiana  
T u rgeon , R . A. ’51, M anager, Howard Joh n son ’s, Snyder, N ew  York 
Van G ilder, W . R. ’53, Owner, Le V an’s O ld M ill Inn, K utztow n, Pennsylvania  
Vlahakis, G. S. ’52, M anager, T h e  N assau, M orristown, N ew  Jersey 
W atts, R. D. ’56, R estaurant D ivision  M anager, Stern Brothers, Paramus, N ew  Jersey 
W illis, F. S. '50, O wner-M anager, J im ’s Place, Ithaca, N ew  York 
W inkelm an, G. W . ’51, Food O perations, H ern ’s, Springfield, M issouri
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INDUSTRIAL FEEDING
Barrett, J. H . ’43, Assistant to the President, Industrial Food O perations Inc., Buffalo, 
N ew  York
Batt, J. A. ’43, V ice President, Industrial Food O perations Inc.. Rochester, N ew  York 
Benner, D. L. ’34, Supervisor, Eastern D ivision , T h e  P rophet C om pany, D etroit, 
M ichigan
Brown, R. W . ’49, Supervisor, Operators Quarters, N ew  Jersey Bell T e lep h on e  
Com pany, N ewark, N ew  Jersey 
C appello, L. A. ’51, Assistant D istrict M anager, U n ited  F'ood M anagem ent Services 
Inc., C leveland, O hio
Carlson, R. B. ’48, D irector o f E ngineering and C ontrol, T h e  Prophet Com pany, 
D etroit, M ichigan
Clark, J. M. ’41, Camp M anager, C reole P etroleum  C orporation, Caripita, Venezuela  
C lem ent, C. A . ’28, Cafeteria Supervisor, E. I. D u P on t de N em ours and Com pany, 
W ilm ington , Delaware 
D eal, W . F. ’41, V ice President, Slater Food Service M anagem ent, P hiladelph ia , 
Pennsylvania
D em m ler, R. H. ’45, M anager, Food Service, U n ion  Supply Com pany, Pittsburgh, 
Pennsylvania
D ixon , R . D . ’51, V ice President, B oatel Service, G eneral M arine C orporation, Harvey, 
Louisiana
Dunnack, G. B. ’30, G eneral Supervisor, M & M R estaurants Inc., W ilm ington , 
D elaw are
F.ppolito, C. T . ’52, Vice President, Industrial Food O perations Inc., Buffalo,
N ew  York
F'ilsinger, M. O. ’39, O perations M anager, T h e  Prophet C om pany, D etroit, M ichigan  
Flickinger, R . D. ’47, Executive V ice President, Industrial Food O perations inc., 
Buffalo, N ew  York
H aberl, F. J. ’47, M anager, Food Service, M artin G uided M issile P lant, Denver, 
Colorado
Hagy, R. L. ’44, M anager, M arine C atering Service, N ew  Orleans, L ouisiana  
H ort, R . ’55, Senior Staff D in in g  Facilities M anager, Aram co, D hahran, Saudi Arabia 
H ines, G. H . ’42, General M anager, R alph  L. B laik ie C om pany, N ew  York, N ew  York 
Ingraham , A. E. *51, M anager, Cafeteria Services, International Business M achines, 
L exington , Kentucky
Johnson, C. F. ’48, Cafeteria M anager, T h e  Prophet Com pany, Pontiac, M ichigan  
Kayser, J. C. ’44, D irector, Food Service, Eastm an Kodak C om pany, Rochester, N ew  
York
K ellogg, C. F. ’38, Cafeteria M anager, B lue Swan M ills, Sayre, Pennsylvania  
Koehler, R . C. ’48, Supervisor, Slater Food Service M anagem ent, P hiladelph ia , 
Pennsylvania
M ather, R. W . ’48, D ivision  M anager, S later Food Service M anagem ent, D etroit, 
M ichigan
M cColl, W . C., Jr. ’40, D irector o f Food Service, W arner-Swasey C om pany, C leveland, 
O hio
McCormick, J. W . ’50, Cafeteria M anager, A llen  Bradley C om pany, M ilwaukee, 
W isconsin
M ontague, H . A. ’34, President, T h e  P rophet C om pany, D etroit, M ichigan  
N ixon , G. ’49, Food Service M anager, In ternational Business M achines, San Jose, 
California
O ’C onnell, T . J. ’52, Food Service Supervisor, L ibbey Owens Glass D ivision , T oled o , 
O hio
O ’D onnell, J. C. ’52, V ice President, O perations, Industrial Food O perations Inc., 
Rochester, N ew  York
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O lsen, F.. L. ’36, O perations M anager, N orthern T erritory, T h e  Prophet Com pany, 
D etroit, M ichigan
O ’R ourk, J. C. ’32, Supervisor, R alph  L. Blaikie C om pany, N ew  York City  
Pajeski, S. J. ’57, Food Service M anager, R ep u b lic  N ationa l Bank B u ild in g  Com pany, 
D allas, T exas
Sabella, K. J. ’50, M anager, Food Service, P hoenix  M utual L ife Insurance Com pany, 
H artford, C onnecticut 
Savage, K. H . ’26, D in in g  Service M anager, L ong Island Area, N ew  York T eleph on e  
Com pany
Sim on, J. P., Jr. ’55, M anager, Slater Food Service M anagem ent, Ford M otor Com pany, 
C anton, O hio
Sm ith, M. C. ’32, V ice President, Slater Food Service M anagem ent, P hiladelph ia , 
Pennsylvania
T ew ey, J. F. ’49, M anager, N ationw id e Food Service, G eneral Electric, Syracuse, N ew  
York
T herin g , H . E. ’54, M anager, Cafeteria, General M otors, R ochester, N ew  York 
W hitem an, K. I. ’41, Cafeteria Supervisor, E. I. D uP on t C om pany, Parlin , N ew  Jersey 
W ladis, A. N . ’39, D irector o f Food Standards, Cease Com missary Service, Dunkirk, 
N ew  York
Y ochum , P. T . ’48, Assistant V'ice President, O perations, T h e  A. L. M athias Com pany, 
Baltim ore 2, M aryland  
Zim m erm ann, S. ’53, M anager, Cafeteria, R adio C orporation o f A m erica, Cam den, 
N ew  Jersey
CLUBS
Adam s, R . M. ’50, M anager, T h e  Princeton Club o f N ew  York, N ew  York City 
A lexander, R. B. ’52, M anager, River Oaks C ountry Club, H ouston , T exas 
A rnold, D . C. ’52, M anager, Berry H ills Country C lub, C harleston, W est V irginia  
A shw orth, F\ O., Jr. ’41, M anager, T h e  M ohawk C lub, Schenectady, N ew  Y'ork 
Barbour, H . O. ’48, M anager, H ouston  Club, H ouston , T exas 
Blair, R . C. ’50, M anager, Q uadrangle C lub, Chicago, Illino is  
Brundage, W . P. ’38, M anager, T h e  O ld C lub, Sans Souci, M ichigan  
B uell, R. F. ’38, M anager, B ingham ton Country Club, Johnson  City, N ew  York 
Buescher, W . A., Jr. ’35, G eneral M anager, M ilw aukee C ountry Club, M ilwaukee, 
W isconsin
Cary, M. R. '50, M anager, P en nh ills C lub, Bradford, Pennsylvania  
Casey, B. M. ’49, M anager. O m aha Country Club, O m aha, Nebraska  
C ham berlain, J. B. ’39, M anager, Citizens' C lub, Syracuse, N ew  York 
Clist, W. M. '45, M anager, Coronado C lub, H ouston , T exas  
Conner, J. W . ’40, M anager, Statler C lub, Ithaca, N ew  Y’ork
Converse, F. I.. ’54, M anager, Sunnehanna C ountry C lub, Johnstow n, Pennsylvania  
C unkle, J. L. ’48, M anager, P hiladelph ia  Cricket C lub, P hilad elp h ia , Pennsylvania  
Decker, E. IF. ’32, M anager, Lakewood C ountry Club, St. Petersburg, Florida  
D euel, R. G. ’51. M anager, Country Club of Peoria, Peoria, Illinois  
Farrar, W . E. ’50, M anager, T ow n  and C ountry Club, C oshocton, O hio  
Frederick, P. C. ’47, M anager, K nollw ood C ountry Club, Lake Forest. Illino is  
Fry, A. G. ’38, M anager, C alifornia G olf C lub, South San Francisco, California  
Garwood, W . G. ’48, M anager, T o led o  C lub, T o led o , O hio  
G oode, H . G. ’51, M anager, C ollege C lub, Seattle, W ashington  
Harris, J. R. '49, M anager, Indian  H ill C ountry C lub, N ew ington , C onnecticut 
Haynes, C. E. ’44, M anager, W hitem arsh Valley Country C lub, C hestnut H ill, 
P hiladelphia , Pennsylvania  
H earn, J. D. ’53, M anager, Pelham  Country C lub, Pelham , N ew  York 
l le c h t , L. L. ’49, M anager, Sylvania Country C lub, T o led o , O hio
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H eiss, R . H . ’49, M anager, D ecatur Country Club, D ecatur, Illin o is  
H igh, R. B. ’53, M anager, Barton H ills Country C lub, A nn Arbor, M ichigan  
H ollister, F. H . ’32, M anager, Scarsdale G olf C lub, H artsdale, N ew  York 
H urlburt, C. G„ Jr. ’53, M anager, Faculty C lub of Harvard, Cam bridge, M assachusetts 
Kirwan, R. F. ’54, M anager, N ew  H aven Lawn C lub, N ew  H aven , C onnecticut 
Lam ond, W . W . ’38, M anager, N orfolk  Yacht & C ountry Club, N orfolk , V irginia  
Lewis, R. K. ’49, M anager, Lakeside Country Club, H ouston , T exas  
Lockwood, L. C. ’47, M anager, G reensboro C lub, G reensboro, N orth  Carolina  
Lucha, A. M. ’35, G eneral M anager, W ilm in gton  Country Club, W ilm ington , 
D elaware
M iddleton , J. C. ’36, M anager, M ohawk G olf C lub, Schenectady, N ew  York 
M oon, H . V. '30, M anager, C harlotte Country C lub, C harlotte, N orth  Carolina  
N ie l, R . M., Jr. ’48, M anager, Princess A nne C ountry Club, V irginia Beach, Virginia  
Parkinson, F. ’43, M anager, G len Flora Country Club, W aukegan, Illinois  
Pearce, J. D. ’52, M anager, B ingham ton C lub, B ingham ton , N ew  York 
Peterson, W . L. ’46, M anager, W h eelin g  C ountry C lub, W heelin g , W est V irginia  
l’lenge, E. B. ’53, M anager, U niversity C lub of Rochester, Rochester, N ew  York 
R ipper, D . H . ’40, G eneral M anager, Q ueen City C lub, C incinnati, O hio  
Rockey, J. A . ’39, M anager, Elm ira C ountry C lub, Elm ira, N ew  York 
Satterthw ait, W . J., Jr. ’51, M anager, Q uinnip iack  Club, N ew  H aven, C onnecticut 
Shaner, F. E. ’50, M anager, Y oungstow n Club, Youngstow n, O hio  
Shaw, F. H . ’49, M anager, Exm oor Country C lub, H igh land  Park, Illino is  
Siverson, G. C., Jr. ’49, M anager, M em orial D rive Country Club, H ouston , T exas  
Skinner, D. K. ’27, M anager, A lbany C ountry C lub, A lbany, N ew  York 
Swift, E. H ., II ’55, M anager, Portuguese Bend Club, Portuguese Bend, C alifornia  
T aylor, R . B. ’43, M anager, G len Oak Country Club, G len Ellyn, Illino is  
T en  Broeck, D. L. ’37, M anager, Yorick Club, L ow ell, M assachusetts 
T erh un e, D. L. ’52, M anager, Lake W ales G olf & C ountry Club, Lake W ales, F lorida  
T ow er, II. E. ’47, M anager, U niversity C lub, Syracuse, N ew  York 
W aldron, J. H . ’34, M anager, U niversity C lub, P ittsburgh, Pennsylvania  
W allace, C. C. ’49, M anager, H arvard Club, Boston, M assachusetts 
W allen , R . K. ’50, M anager, Country C lub, W aterbury, C onnecticut 
W annop, J. W . ’42, Co-M anager, W ianno Club, W ianno, M assachusetts 
W annop, H. W. ’42, Co-M anager, W ianno C lub, W ianno, M assachusetts 
W illard, P. N . ’42, G eneral M anager, U niversity-Sequoia-Sunnyside C lub, Fresno, 
California
HOSPITALS
Adams, 15, B., II ’35, Business M anager, W . T . Edwards T . B. H ospital, Tallahassee, 
Florida
Bowen, O. M. ’40, Superintendent, A llentow n H ospital, A llen tow n, Pennsylvania  
Caddy, E. R. ’33, A dm inistrator, W estm oreland H osp ita l A ssociation, Greensburg, 
Pennsylvania
Colby, J. W . '48, A dm inistrator, A rnot-O gden H osp ita l, E lm ira, N ew  York 
Corwin, C. D ., Jr. ’35, Treasurer and Business M anager, C lifton  Springs Sanitarium , 
C lifton Springs, N ew  York 
C um m ings, R . E. ’40, A dm inistrator, J. C. Blair M em orial H osp ita l, H untington , 
Pennsylvania
D ouglass, C. R . '32, Assistant A dm inistrator, G eorgetow n U niversity H ospital, 
W ashington, D.C.
Eaton, R . G. ’27, A dm inistrator, T h e  Samaritan H osp ita l, T roy, N ew  York 
Edlund, R. A. ’53, Food Service Director, T ou ro  Infirmary, N ew  Orleans, L ouisiana  
Gable, H. L. ’36, A dm inistrator, T ip to n  C ounty M em orial H ospital, M arion, Indiana
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H utson , J. T . ’41, Personnel D irector, T h e  C leveland C lin ic F oundation , C leveland, 
O hio
Johnson, W . C. ’44, Executive D irector, H osp ita l A ssociation of R hode Island, 
Providence, R hode Island  
R eiser, J. R . ’51, A ssistant Director, D ietary D epartm ent, H osp ita l o f the U niversity  
o f Pennsylvania, P hilad elp h ia , Pennsylvania  
Longnecker, K. W . ’37, Assistant D irector, L eahi H osp ita l for T uberculosis, H on olu lu , 
H aw aii
L udew ig, V . F. ’34, A dm inistrator, T h e  George W ash ington  U niversity H ospital, 
W ashington , D. C.
M edevielle, J. E. ’41, Food Service M anager, B ellevue M edical Center, N ew  York 
U niversity, N ew  York City 
M oore, R. B. ’51, Food P roduction  M anager, Spring Grove State H osp ita l, Baltim ore, 
M aryland
R ead, J. L. ’38, D irector, Food Services, M ount Sinai H osp ita l, N ew  York City 
R eim an , P. K. ’45, A ssistant D irector, G raduate H osp ita l, P h ilad elp h ia , Pennsylvania  
R eynolds, E. S. ’47, A ssistant A dm inistrator, C hildren's M edical Center, C hildren’s 
H ospital, Boston, M assachusetts 
R ichm an, E. L. ’47, D irector, M anhattan  G eneral H osp ita l A nnex , B rooklyn, N ew  
York
R ow e, A. P. ’52, D irector, Food Service, L ynchburg T ra in in g  School and H ospital. 
C olony, V irginia
R udiger, H . F., Jr. ’33, D irector, Southside H osp ita l, Bay Shore, N ew  York 
Sm ith, J. L. ’48, A ssistant to the D ean  for H osp ita l A dm in istration , N ew  York 
M edical C ollege, N ew  York City 
Speyer, E. G., Jr. ’37, Business M anager, Lafayette G eneral H osp ita l, Buffalo, N ew  
York
Sweeney, R . H . ’53, Assistant Superintendent, N ew  R och elle  H osp ita l, N ew  R ochelle, 
N ew  York
T h om p son , R . H . '47, Food Service D irector, George W ash ington  U niversity H ospital, 
W ashington , D.C.
V anderslice, J. A . ’43, D irector, H osp ita l Food M anagem ent C om pany, Slater System, 
P h ilad elp h ia , Pennsylvania  
Vanderwarker, R. D . ’33, V ice President and G eneral M anager, M em orial C enter for 
Cancer & A llied  Diseases, N ew  York City  
W helan , T . E. ’52, D ivision  Supervisor o f  D ietary D epartm ents, H osp ita l Food  
M anagem ent C om pany, Slater System, P h ilad elp h ia , Pennsylvania
DORMITORIES AND UNIONS
Andrae, R. '42, H ead, C ollege and Food Service Program , N ation w id e Food Service 
C hicago, Illino is
Bickert, D . G. ’51, D irectory o f  D orm itory & Food Service, U niversity o f Delaware, 
Newark, D elaw are
Cope, H . C. ’41, Business M anager and C ontroller, Earlham  C ollege, R ichm ond , 
Indiana
D alla, H . C. ’49, D irector o f H ousing, U niversity o f Illino is, Chicago, Illino is  
Davis, W . N . ’31, M anager o f  Student R esidences and D in in g  Service, Brow n U niver­
sity, Providence, R hode Island  
D ean, H . H ., Jr. ’56, M anager, Slater Food Service M anagem ent, State College, 
W inona, M innesota
D ow ning, J. P. ’40, Business A dm inistrator, I’om fret School, Pom fret, C onnecticut 
Eames, D . P. ’41, M anager, Food Service and H ousing, N ew  York U niversity, N ew  
York City
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Fisher, W . H . ’28, D irector o f Student H ousing, U niversity o f M iam i, Coral Gables, 
Florida
Fisk, W . W . ’28, D irector o f Food Service, C oncordia C ollege, St. Paul, M innesota  
H ahn, F. A. ’57, D irector o f H ousing, N ew  York U niversity, N ew  York City 
H annum , P. C. ’33, Business M anager, U niversity o f C alifornia, Los A ngeles, 
California
H arrington, R . C. ’50, D irector o f D in in g  H alls, U niversity o f  Santa Clara, Santa 
Clara, California
H ubbard, G. D. ’53, D irector o f C om m ons and R esidence H alls, U niversity of 
Southern C alifornia, Los A ngeles, C alifornia  
Kersey, R. L. ’49, D irector o f Student U n ion , U niversity o f N evada, R eno , N evada  
K ing, G. A. ’49, Steward, Brandeis U niversity, W altham , M assachusetts 
K ing, H . P., Jr. ’47, D irector o f  D in in g  H alls, V irginia P olytechnic Institu te , 
Blacksburg, V irginia
Lloyd, D. E. ’48, Business M anager, W orcester P olytechnic Institu te , W orcester, 
M assachusetts
M inah, T . W . ’32, Director, D in in g  H alls, D uke U niversity, D urham , N orth  Carolina  
M orrison, W . B. ’36, M anager, B urton  H ouse, C am bridge, M assachusetts 
M und, C. J. ’51, M anager, U niversity D in in g  H alls, C olum bia U niversity, N ew  York 
City
Myers, W . W . ’48, M anager, Slater Food Service M anagem ent, Clarkson College, 
Potsdam , N ew  York
N orden , W . C. ’52, D irector o f M em orial Student U n ion , U niversity o f N orth  D akota, 
Grand Forks, N orth  Dakota  
Price, E. T . ’47, R esidence H alls Supervisor, R egents U niversity o f C alifornia, Davis, 
California
R aym ond, R . L. ’47, M anager, Slater Food Service M anagem ent, M oorhead State 
C ollege, M oorhead, M innesota  
R yon, S. R. ’47, M anager, Cam pus D in in g  Services, C ornell U niversity, Ithaca, N ew  
York
Shaw, L. J. '48, M anager, Student U nion , Fredonia State T eachers C ollege, Fredonia, 
N ew  York
Shaw, M. R. ’34, Assistant C ontroller and D irector o f D orm itories, Cornell U niversity, 
Ithaca, N ew  York
Snyder, K. S. ’48, D irector o f  A uxiliary  Enterprises, Schenley Park H otel, U niversity  
of P ittsburgh, P ittsburgh, Pennsylvania  
Strohkorb, A. W . ’51, M anager, Student U n ion , Princeton U niversity, Princeton, N ew  
Jersey
W ebster, E. R. '37, Food Service A dm inistrator, Cease Commissary Com pany, 
U niversity o f Buffalo, Buffalo, N ew  York 
W hiting, F.. A. ’29, D irector, W illard  Straight H all, Ithaca, N ew  York 
W inship, J. ’54, Business M anager, W estm inster School, Simsbury, C onnecticut 
Zellm er, J. R . ’43, Foods M anager, T h e  O hio  U n ion , State U niversity, C olum bus, O hio
AIRLINES
Bollm an, C. F., Jr. ’41, Superintendent o f D in in g  Service, U n ited  Air L ines, Chicago, 
Illinois
Droz, A. W . '40, Assistant to Commissary Superintendent, L atin  A m erican D ivision, 
Pan Am erican W orld Airways, M iam i, Florida  
Frees, D . M. ’48, Passenger Service Supervisor, Ariana A fghan A irlines, Kandahar, 
Afghanistan
Gibson, P. B. ’43, M anager, Personnel Selection, Sky Chefs, N ew  York, N ew  York 
H averly, F. R. 42, M anager, Food and Catering Services, Am erican A irlines, New  
York City
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Kersey, J. R ., Jr. ’40, Passenger Service M anager, O ’H are A irport, Chicago, Illino is  
McCrory, F. H . '39, G round Service Superintendent, Pan A m erican W orld Airways, 
South San Francisco, California  
Parrott, P. J. ’41, F light Service Superintendent, Pan Am erican Airways, N ew  York 
City
OTHER RELATED ACTIVITIES
A dair, C., Jr. ’42, V ice President-Sales M anager, L. H . Parke C om pany, P hiladelph ia , 
Pennsylvania
A therton, H . R. ’44, Institu tion  Products M anager, M orton Frozen Foods, Louisville, 
Kentucky
Barclay, J. W . ’47, G eneral Superintendent, Prepared Foods D iv ision , Scabrook Farms 
C om pany, Seabrook, N ew  Jersey 
Benw ay, L. I.. ’28, Supervisor, H otel Loans and Property, M etropolilan  L ife Insurance 
Com pany, N ew  York City 
Briggs. F. H . ’35, Second Vice President in charge G ateway C enter D epartm ent, 
E quitable L ife Assurance Society. P ittsburgh. Pennsylvania  
Fassett, J. S.. I l l  ’36, D irector o f  Service D epartm ent, A m erican H otel Association, 
N ew  York City
Fletcher, R. E. ’48, Associate, A rthur W . D ana, Food O perations C onsultant, N ew  
York City
Foertsch, W . H . ’39, President, W alter H . Foertsch and Associates, R ochester, N ew  
York
G ibson, A. W . ’42, D irector, A dventures in  G ood Eating, H ines-Parke Com pany, 
Ithaca, N ew  York
G reene, E. E. ’48, Editor, R estaurant M anagem ent, Ahrens P u b lish in g  C om pany Inc., 
New' York City
G rohm ann, 11 .  V. ’28, President, N eedham  & G rohm ann Inc., A dvertising Agency, 
N ew  York City
H einsius, H . A. ’50, V ice President, N eedham  & G rohm ann Inc., A dvertising Agency, 
N ew  York City
H opw ood, D. J. ’45, Sales Prom otion and A dvertising M anager, In stitu tion  Products 
D ivision , G eneral Foods C orporation, N ew  York City 
Kenaga, A. C. ’35, President, T h e  D eep  Sea Foods C om pany, C leveland, O hio  
K oehl, A. E. ’28. President, K oehl, Landis & Landan Inc., A dvertising Agency, N ew  
York City
K ulp, R . R. ’45, D irector o f Food Service, Buffalo P ub lic  Schools, Buffalo, N ew  York 
Lesure, J. D. ’44, General Partner. H orw ath & H orw ath, H otel A ccountants, N ew  
York City
Lyon, E. W . ’38, Executive Secretary, C lub M anagers A ssociation of Am erica, 
W ashington, D.C.
M orrison, J. A. '30, Executive Director, P h ilad elp h ia  C onvention  and V isitors Bureau, 
P hiladelph ia , Pennsylvania  
M ullane, J. A. ’35, Jam es A. MuIIane Insurance Agency, Springfield, M assachusetts 
M unns, R . 15. ’27, Purchasing A gent, O akland Q uarterm aster Market Center, 
O akland, California
M untz, W . E. ’33, Supervisor, Cafeterias, San Francisco U nified  School D istrict, San 
Francisco, California
N olin , J. H . ’25, G eneral Partner, H orw ath & H orw ath, H otel A ccountants, New' York 
City
O bernauer, M arne ’41, President, Great W estern Producers Inc., N ew  York City 
O strom , D . M. ’48, F inancial A nalyst, G eneral Foods Corporation, W hite Plains, 
N ew  York
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O tsubo, T . ’31, H ead, H otel D epartm ent, St. Paul's U niversity, T okyo, Japan  
R ankin, J. L. ’39, M anager, N ew  B rentw ood A partm ents Inc., W ashington , D.C. 
R eady, I*’. A., Jr. ’35, Sales M anager, D unham  & Sm ith Inc., Yokoham a, Japan  
Reed, R. O. ’53, School L unch Director, City School D istrict, C orning, N ew  York 
St. Laurent, G. C. ’33, Partner, H otel R esearch Laboratories, Closter, N ew  Jersey 
Shelton, J. D . ’34, V ice President, C ity M ilk V end ing C orporation, N ew  York City 
Solis, E. C. ’51, Assistant G eneral M anager, In stitu tion  D ivision , M cCormick & 
Com pany Inc.. Baltim ore, M aryland  
Steenberg, R. W . ’29, Vice President, M erchandising, M arshall F ield  & Com pany, 
Chicago, Illinois
T errell, B. W . ’42, Secretary-Treasurer, Farm H ouse Frozen Foods Inc., M iam i, 
Florida
U nderw ood, V. S. ’43, M anager, D uncan H ines In stitu te Inc., Ithaca, N ew  York 
V innicom be, E. J., Jr. ’33, Vice President, In stitu tion  D ivision , M cCormick & Com pany  
Inc., Baltim ore, Maryland  
W alker, R. C. ’43, R egional Sales M anager, In stitu tion  D ivision , M cCormick & 
Com pany, Sh illin g  D ivision , San Francisco, California  
W atson, Mrs. H . L. 26, Educational D irector, A m erican H otel A ssociation, N ew  York 
City
A flotil la of Comets is tow ed  ou t  for  an afternoon sail  on Cayuga Lake.
Cornell’s for tunate  location in a resort area prov ides  s tuden ts  w i th  a wholesome  
choice of  w in te r  and s u m m e r  ou td o o r  activities.  T h e  cam pus,  located on a hill  
between tw o  gorges, is renow ned  for  its beauty. Waterfalls  cascade dow n  its gorges  
into Cayuga Lake, largest of the Finger Lakes.  T h e  Cornell crew ’s boathouse and the  
Cornel l Corinthian Yacht Club are s i tua ted  on the lake shore. Beebe Lake, on the  
campus,  prov ides a safe place to sw im  and canoe du r in g  the warm  m onths  and serves 
as an ou tdoor  skating arena in winter .  Figure skaters pre fer  the  artificial ice r ink in 
Lynah Hall ,  where the hockey games are p layed.

ADMISSION
A1DMISSION to the School of Hotel Adm inistration is granted in September and in February to the prospective student who meets:
A. T he regular academic entrance requirements, and
B. T he requirements in personal qualifications.
A. ACADEMIC REQUIREMENTS
T he applicant must have completed a secondary school course and 
must offer sixteen units of entrance credit including English, four units, 
and mathematics, two units. T he rem aining units are to be selected 
from the following list. They should include sciences (preferably chem­
istry and /o r physics), social studies (including history), and, desirably, 
additional mathematics. T he figures following each subject indicate 
its value in entrance units and show the m inim um  and the maximum 
am ount of credit allowed in the subject.
ENG LISH , 4 YEARS (required of all en tering stu d en ts)..................................................... 4
FOR EIG N LAN GU AG ES (modern and ancient)
F r e n c h ............................................................1-4 Spanish .............................................................. 1-4
G e r m a n ..........................................................1-4 G r e e k .................................................................. 1-3
H e b r e w ..........................................................1-3 Latin .................................................................. 1-4
I t a l ia n .......................................................... 1-3
(If a foreign language is offered for  entrance, it is desirable to present at least two
years, a l though credit w i l l  be gran ted  for a single year  of s tu d y  in not more than
two languages.)
M A TH EM A T IC S
Elem entary Algebra  1 Plane G eom etry ................................................. 1
Interm ediate A lgebra  1 Solid G eom etry .............................................. \/2
Advanced Algebra  / 2 P lane T rigonom etry ..................................... \/2
SCIENCES
Biology  1 G eneral Science .................................................1
Botany  1/2-1 Physical G eography ................................. i/2- l
C h em istry ..........................................................1 Physics ................................................................... 1
Earth S c ie n c e ............................................ i/2- l  Z o o lo g y ............................................................ i/2- l
(If a unit  in biology is offered, a. half-unit in botany and a half-unit in zoology may  
not also be counted .)
SOCIAL STU D IES, inclu d in g  history (each course) .......................................................... i/£ -l
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bel T ay lor  H all ,  hom e of Cornell U n ited  R e lig ious W ork ,  is 
m pus center of worsh ip  for students .  I t  is staffed by fourteen  
'ersity chaplains representing the m a jor  religious faiths at  
tel l,  ready to counsel,  teach, and serve any w ho call on them.
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V O C A T IO N A L  SUBJECTS
A griculture .........................
B ookkeeping .......................
D raw ing ................................
H om e E c o n o m ic s ..............
1/2—1 Industrial Arts .........................................
1/ 2- I  E lectives— any high school subject
i/4-l or subjects not already used and
i/4 -l acceptable to the U n iversity ............. ./2-2
i/2- i
High school and other preparatory work is appraised by the Direc­
tor of Admissions, to whom the formal application and credentials 
should be sent. Correspondence relating to the academic admission 
requirements should be directed to him  at Edm und Ezra Day Hall, 
Cornell University, Ithaca, New York.
A candidate may obtain credit in the subjects he wishes to present 
for admission in one or more ways, as follows:
1. By presenting an acceptable school certificate.
2. By passing, in the required subjects, the achievement tests of the 
College Entrance Exam ination Board.
3. By passing the necessary Regents examinations.
Since students enroll for the work in hotel adm inistration at Cornell 
University from all parts of the U nited States and from other countries, 
and since the subjects of study available to students in the high schools 
vary from section to section, the prospective student is allowed wide 
freedom in the choice of his high-school subjects. Only English, 
obviously valuable, and the m inim um  mathematics necessary for the 
im portant required sequence of courses in engineering are specified. 
Students and vocational advisers should not, however, be misled by this 
freedom. T he curriculum  in hotel adm inistration includes a num ber 
of rigorous courses in accounting, science, and engineering, and, while 
the committee on admissions gives due weight to the more personal 
factors, it insists, lor the protection of the prospective student, on 
evidence of good scholastic ability—ability to carry an exacting college 
program.
For those students who attend the larger schools with a wealth of 
offerings, some suggestions as to choice of studies may be welcome. 
T he committee believes that a sequence of study of at least three years 
of a foreign language is likely to be useful to the hotelm an or restaura­
teur and that its completion is an evidence of scholastic ability. Two 
years of a language are of much less value than three.
In the selection of a preparatory course, consideration should be 
given to the student’s interests and the school’s facilities. It may be, 
nevertheless, that the suggested preparatory program on page 65 will be 
helpful to the adviser, the parent, and the student.
W hile not required, a four-year sequence in mathematics is evidence 
of good workmanship. Trigonom etry is useful in the engineering 
courses. Of the sciences, physics (an additional foundation for engineer­
ing) and chemistry are preferred. Some history should be included.
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SUGGESTED PREPARATORY PROGRAM
E nglish, four units 
M athem atics, up  to four units  
Elem entary Algebra, Interm ediate A l­
gebra, and Plane Geom etry. Also, if  
possible. T rigonom etry, Advanced A l­
gebra, or Solid Geom etry  
History, at least one u n it  
Chosen according to interest o f  the 
student and facilities o f the school.
Foreign language, three units
French, G erm an, Spanish, or Latin  
Science, two units
Physics (helpfu l in  engineering); 
Chem istry (helpfu l w ith  foods work); 
G eneral Science; B iology (helpfu l w ith  
foods work)
Electives, enough un its to m ake the total 
sixteen .
B. PERSONAL REQUIREMENTS
As more applicants can meet the requirem ents stated under “A” 
above than can be accommodated, the faculty attempts to choose 
through a Committee on Admissions (whose decisions are final) those 
likely to profit most by the instruction offered. T he Committee asks 
that each prospective student arrange an interview with a representa­
tive of the School and that each prospective student take the Scholastic 
A ptitude Test given by the College Entrance Exam ination Board.* 
Applicants are required to furnish three pictures, passport size, with 
the formal application or at the time of the interview.
T he interviews are best held in Ithaca. Therefore, candidates who 
can conveniently visit Ithaca are urged to do so. They will profit by an 
acquaintance with the University, its facilities, and its staff. T he inter­
view will be most meaningful. In his correspondence, the applicant 
should mention the date and the hour of his choice, addressing his 
request to the School of Hotel Administration, Statler Hall.
I Iowever, not all prospective students can readily come to Ithaca. T o 
meet their needs other arrangements are made. An interview team goes 
to Chicago each year at the time of the Mid-West Hotel Exposition, 
and to Cleveland, New York, Philadelphia, and W ashington during 
March and April. Arrangements have also been made with graduates 
and others active in the hotel and restaurant business in most of the 
principal cities of the world to serve as interviewers. T he prospective 
student should inform the School of his choice of time and place for 
his interview by writing directly to the School of Hotel Administration, 
Statler Hall.
The Scholastic A ptitude Test is given by the College Entrance 
Examination Board at points all over the country and at the larger 
cities abroad. It is given six times a year, but the prospective student 
should plan to take the test in December or January. Detailed informa­
tion regarding the places of examination and the exact dates can be
*By exception this requirem ent is waived in the cases of applicants who are college graduates 
and in the cases of applicants whose m other tongue is not English.
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obtained by writing to the College Entrance Exam ination Board at 
Box 592, Princeton, New Jersey. Prospective students residing in the 
Rocky M ountain states or farther west should address the Board at 
Box 27896, Los Angeles 27, California. Admission to the Scholastic 
Aptitude Test is by prior arrangement only. A pplication for admission 
should be filed directly with the Board. T o  avoid a late application fee, 
it should be filed not later than three weeks in advance of the date 
of the examination.
T he procedures involved in securing admission may appear some­
what involved. They are designed, however, to protect the prospective 
student. Only those are adm itted who seem likely to be able to carry a 
rigorous college program and who seem likely later to be successful 
in the industry. T he risk of future failure or disappointm ent is thus 
reduced to a minimum. T o provide ample time for all the arrange­
ments, the formal application for admission should lie filed before 
April 1 for students planning to enter in September. Students p lan­
ning to enter the spring term in February should file formal applica­
tion by December 1.
Every accepted candidate for m atriculation must submit to the 
Director of Admissions a satisfactory certificate of immunization against 
smallpox. It will be accepted as satisfactory only if it certifies that 
w ithin the last three years a successful vaccination has been performed. 
Entering students, graduate or undergraduate, should consult the 
General Itiformation Announcement  for details on certain medical 
requirements that must be met either before or during the registration 
period. T he Announcement may be obtained by w riting the Office of 
Announcements, Edmund Ezra Day Hall.
ADVANCED STANDING
W ith the approval of the Committee on Admissions students may be 
adm itted to the School with advanced standing from other institutions 
of collegiate grade. T o  such students credit will ordinarily be given, 
against the specific degree requirements, for those courses for which 
substantially equivalent work has been done. For that portion of the 
student’s work not applicable to the specific requirements, credit up to 
twenty-four hours will ordinarily be given against the requirem ent of 
one hundred and twenty hours. T he total of transfer credit allowed 
may not exceed sixty semester hours. Such students will be held, in 
common with the others, for the completion of the hotel-practice 
requirem ent before the last term  of residence. Such students are 
expected to take the Scholastic A ptitude Test (unless they have already 
done so) and to present themselves for interviews. Formal applications 
for admission should be filed before April 1 with the Director of 
Admissions, Edmund Ezra Day Hall.
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COLLEGE GRADUATES
Advanced degrees, the Master’s and the Doctor’s, in the field of hotel 
and restaurant management have been offered at Cornell University 
since 1929. Just as with the four-year undergraduate course, the stand­
ards for admission and for graduation are high. Thus, to embark on 
work toward the Master’s or Doctor’s degree, it is required that the 
student have completed the undergraduate program or its equivalent.
However, many college graduates interested in professional careers 
in hotel or restaurant operation, in industrial feeding, in hospital 
administration, or in institution or club management have found the 
specialized courses offered by the School of Hotel Adm inistration a 
valuable addition to the more general education they have received as 
undergraduates. W hen approved by the committee on admissions, they 
are enrolled at their choice either as special students or as candidates 
for the School’s Bachelor’s degree. As special students they have found 
it possible to arrange attractive one-year or two-year programs of hotel 
courses. They are then eligible for the placement assistance offered 
by the Cornell Society of Hotelmen.
Those college graduates who wish to earn the Bachelor’s degree of 
the School of Hotel Administration are held for the regular degree 
requirements, including the practice requirem ent, bu t they receive 
credit against the academic requirem ents for all the work they have 
previously completed satisfactorily that may be appropriately applied 
against those requirements, including the twenty-four hours of free 
electives; and, on application, against the practice requirem ent for any 
related experience in the field. About 30 per cent of the incoming 
students come as transfers from other institutions, and of these about 
half are college graduates.
T he am ount of time required to earn the second degree varies some­
what with the undergraduate program bu t is usually about four semes­
ters. Since the professional courses that are typically selected by the 
college graduate are almost always the ones that would be required 
for the degree, most such students have found it worth while to get the 
degree, bu t that is at their option.
Each year a substantial num ber of the new students entering the 
School are college graduates. They have a community of interest and a 
seriousness of purpose that makes their study at the School very effec­
tive. In the second year they are extensively used as student assistants. 
T he colleges whose graduates have appeared on the rolls of the Hotel 
School and have won recognition for themselves later in the field are 
too numerous to list here. They include such institutions as D art­
mouth, Yale, University of Pennsylvania, Virginia, Michigan State, 
and California.
College graduates, candidates for admission, are held to satisfy the
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personal admission requirem ents described on page 65. Like all other 
candidates for admission they present themselves for a personal inter­
view; but they are not required to take the College Board’s Scholastic 
Aptitude Test. Those who have previously taken the latter test, how­
ever, are asked to have the Board transmit the scores.
FOREIGN STUDENTS
Students from foreign countries who present satisfactory evidence 
of adequate capacity and training may be adm itted to the School. If 
their previous education does not conform, point by point, to that 
required of the native student, they may, in some cases, be admitted 
as special students, not candidates for the degree. If their work is 
satisfactory, they may then later apply for regular status as degree 
candidates.
Prospective students whose native language is not English will not 
be required to take the Scholastic A ptitude Test. All prospective stu­
dents, wherever they may be located, however, are required to arrange 
for an interview.
LIVING ARRANGEMENTS
Students studying hotel and restaurant management at Cornell 
University are members of the regular student body. They participate 
in the usual student activities, play on the teams, sing with the glee 
clubs, and act in student plays. Like other students, they may live in 
the dormitories, in fraternities or sororities, or in private homes.
Students  f ro m  tw e lve  foreign countries are w e lc om e d  by D ean Meek.
LIV IN G  A R R A N G E M E N T S 69
For men, dormitories housing about 2100 are located on the western 
slope of the campus, about a five-minute walk from the center. There 
is a snack bar in one of the dormitories. Hotel students take many of 
their meals at the student cafeteria in Statler Hall, where the prepara­
tion and service are largely the work of their fellow students. Meal 
service is also available at the union building, W illard Straight Hall, 
in which all hotel students have membership, at the Home Economics 
cafeteria, and at near-by commercial restaurants.
For women students, both graduate and undergraduate, the Univer­
sity provides attractive dormitories and cottages on the campus, less 
than a five-minute walk from the campus center. These residence units 
are supplemented by fourteen sorority houses near by. W ith few excep­
tions all undergraduate women students are required under Univer­
sity policy to live and take their meals in Residential Halls units or in 
sorority houses (for members only). Permission to live elsewhere in 
Ithaca is granted only under exceptional circumstances upon written 
application to the Office of the Dean of Women, Edm und Ezra Day 
Hall.
For married students, the University operates the Pleasant Grove 
Apartments, a new garden-type housing development at the edge of the 
campus, and the Cornell Quarters, a recently renovated housing devel­
opment southeast of the campus. Housing is also available in privately 
owned properties in Ithaca and the vicinity.
Detailed inform ation on all types of housing as well as application 
forms may be obtained by writing the Departm ent of Residential Halls, 
Edmund Ezra Day Hall, Cornell University, Ithaca, New York.
Skating on Beebe Lake below the w o m e n ’s dormitories.
REQUIREMENTS FOR GRADUATION
STU D EN TS regularly enrolled in the courses in hotel adm inistration are candidates for the degree of Bachelor of Science. T he require­
ments are:
1. T he completion, with a general average grade of seventy, of 120 
credit hours, required and elective, as set forth below.
2. T he completion, before the last term of residence, of sixty points 
of hotel-practice credit as defined on page 80.
3. T he completion, during the first four terms of residence, of the 
University requirements in military science (page 35) and physical 
education (page 37).
4. In  the case of all students entering after June 1, 1955, the com­
pletion of eight terms in residence.*
Semester
Specifically R e q u ire d  Hours
H otel A ccounting: 81, 82, 181, 182..............................................................................................  16
H otel A dm inistration: 100, 114, 171..............................................................................................  8
H otel Engineering: 260 plus tw elve ad d itional h o u rs.........................................................  15
Foods: H otel A dm inistration  120, 220, 201f, 206, 214, and 2 1 5 .......................................  23
Econom ics: 103, 104 plus three additional h o u rs..................................................................  9
English: 111, 112....................................................................................................................................  6
Speech and Dram a 101J ....................................................................................................................  3
T ota l Specifically R eq u ired ..................................................................................................... 80
H o te l  E l e c t i v e s ....................................................................................................................................... 16
Free Electives  .........................................................................................................................................  24
T o ta l Sem ester H ours R equired  for G rad u ation .........................................................  120
A suggested program of courses arranged by years appears on pages 
73-75. T he specifically required courses there indicated account for 
eighty of the total of one hundred and twenty hours. From the list 
of hotel electives (page 76) some combination of courses, the credit for 
which totals at least sixteen hours, is also to be taken. T he remaining 
twenty-four hours may be earned in courses chosen at will, with the 
approval of the adviser, from the offerings of any college of the Univer-
* College graduates and students transferring from other colleges and universities may be 
allowed appropria te  credit against the residence requirem ent at the tim e of admission. A student 
who has completed six terms at the School of H otel A dm inistration and who has attained a 
cum ulative average of 85 may petition  the faculty for permission to waive the residence 
requirem ent.
fIn stitu tion  M anagement 200 plus one hour of hotel electives or In stitu tion  M anagem ent 210 
may be substituted for Hotel A dm inistration 201.
{Extension Teaching 101-102 may be substituted for Speech and Dram a 101, satisfying thereby 
in addition one hour of hotel electives.
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sity, provided only that the customary requirem ents for admission to 
the courses chosen are met.
Students in the School of Hotel Adm inistration who plan to attend 
summer school at Cornell or elsewhere and Cornell students who pro­
pose to attend any other university with the expectation that credit 
thus earned might be counted toward the Cornell degree in hotel 
administration, should obtain the approval of the School in advance. 
Credit will not be allowed otherwise.
Credit earned in the courses in military science and tactics or naval 
science, required of all physically fit men students, except certain classes 
of veterans, may be counted in the twenty-four hour group of free elec­
tives. Both men and women students are required by the University 
faculty to take courses in physical education, bu t no credit against the 
academic degree requirem ent is allowed for these courses.
Sw im m ing  and sunba th ing  on Beebe Lake in the good old  s u m m e r  time.

CURRICULUM*
(A typical arrangem ent o f the required courses, year by year)
THE FRESHMAN YEAR
S p e c i f ic a l ly  R e q u i r e d  Semester
H ours
O rientation (H o te l  A d m in is tra t ion  100) ....................................................................................  2
A ccounting (H ote l  A ccounting  81 and 82) ................................................................................  8
Introductory Course in R eading and W riting  (English 111 and 112) .........................  6
Psychology for Students in H otel A dm inistration  (H ote l  A dm in is tra t ion  1 1 4 ) . . .  3
Food Preparation (H o te l  A dm in is tra t ion  120 and 220) ....................................................  fi
M echanical D raw ing (H o te l  Engineering 260) ....................................................................... 3
28
S u g g e s t e d  E le c t iv e s
Lectures on H otel M anagem ent (H o te l  A dm in is tra t ion  / 5 5 ) f ....................................... 1
T yp ew ritin g  (H o te l  Secretarial Studies 6 7 ) \ ...........................................................................  2
M athem atics in  A ccounting (H o te l  A ccounting  8 9 ) f .  .......................................................  2
French, Spanish, or other m odern languages, according to p rep a ra tio n !................  6
THE SOPHOMORE YEAR
S p e c i f ic a l ly  R c c p t ir e d
H otel A ccounting (H ote l  A ccounting  181 and 182) .............................................................. 8
Chem istry and Its A pplication  to Food Preparation
(H ote l  A dm in is tra t ion  214-216) ..................................................................................................  1 0
Elective courses in  hote l e n g in eer in g ! ......................................................................................... 6
An elective course in exp ression :.................................................................................................. 3
Public Speaking (Speech and D rama 101)
Oral and W ritten Expression (Extension Teaching  101-102)
27
S u g g e s t e d  E le c t iv e s
Lectures on H otel M anagem ent (H o te l  A dm in is tra t ion  / * 5 ) f ....................................... 1
Personnel A dm inistration (H o te l  A d m in is tra t ion  1 1 9 ) \ ....................................................  3
Business W riting (H ote l  A dm in is tra t ion  238)f ....................................................................... 3
R eport W riting (H o te l  A d m in is tra t ion  1 5 4 ) \ ....................................................................... 2
Food and Beverage Control (H ote l  A ccounting  184)'j-....................................................... 3
A ccounting M achines in  H otels (H o te l  A ccounting  288)-\................................................  1
French, Spanish, or other m odern languages, according to preparation^................  6
*This arrangement is ofFcred for illustration. Variations of it are acceptable provided only that 
the requirements for the degree as set forth on pages 70-71 arc met. The courses mentioned are 
described in detail on pages 9-34.
tHotel elective. Sixteen semester hours of courses so marked are to be taken.
{The requirement in elective hotel engineering may be satisfied by any of the elective courses 
offered by the Department of Hotel Engineering and described on pages 21-23.
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THE JUNIOR YEAR
S p e c i f ic a l ly  R e q u i r e d  Semester
Hours
M odern Econom ic Society (Economics 106-104) ..................................................................  6
Q uantity Food Preparation: Principles and M ethods (H o te l  A dm in is tra t ion  201) 4
Meats, F ish, and Poultry (H o te l  A dm in is tra t ion  206) ..................................................... 3
Law o f Business (H o te l  A dm in is tra t ion  171) ...........................................................................  3
Elective courses in hotel en g in eer in g ! .........................................................................................  6
22
S u g g e s t e d  E le c t iv e s
Lectures on  H otel M anagem ent (H o te l  A d m in is tra t ion  165)f ....................................... 1
R esort M anagem ent (H o te l  A d m in is tra t ion  115)f .............................................................. 1
Personnel A dm inistration  (H o te l  A d m in is tra t io n  1 1 9 ) f ..................................................... 3
Sem inar in  Personnel A dm inistration  (H o te l  A d m in is tra t io n  219)5;.........................  2
Problem s of H um an B ehavior in the H otel and R estaurant Industry
(H o te l  A d m in is tra t io n  116)| .......................................................................................................  2
Law as R elated  to Inn k eep in g  (H o te l  A d m in is tra t ion  1 7 2 ) f ............................................ 2
Law o f Business: Contracts, B ailm ents, and A gency (H o te l  A d m in is tra t ion  272)5; 2
Law o f Business: Partnerships and C orporations (H o te l  A d m in is tra t ion  274)f . . .  2
Business W riting  (H o te l  A d m in is tra t ion  258)5;.......................................................................  3
H otel P ublic R elations (H o te l  A dm in is tra t ion  1 7 6 ) \ .........................................................  I
H otel Prom otion  (H o te l  A d m in is tra t ion  1 7 8 ....................................................................... 1
H otel A dvertising (H o te l  A d m in is tra t ion  179)f ..................................................................  1
A ud itin g  (H o te l  A ccounting  185)f ..............................................................................................  3
Food and Beverage Control (H o te l  A ccounting  184)f .........................................................  3
H otel A ccounting Problem s (H o te l  A ccounting  185)f .........................................................  2
In terpretation  of H otel Financial Statem ents (H o te l  Accounting  186)f ................  2
G eneral Survey of R eal Estate (H o te l  A d m in is tra t ion  191 ) f ............................................ 2
Fire and In land  M arine Insurance (H o te l  A d m in is tra t ion  1 9 6 ..................................  3
L iability , C om pensation, and Casualty Insurance (H o te l  A d m in is tra t ion  197)-\. . .  3
Q uantity Food Preparation: Principles and M ethods
( Insti tu tion  M an agem e nt  210)5;..................................................................................................  4
Food Service M anagem ent and C atering (Insti tu tion M anagem ent  510)5;................  3
Food Selection and Purchase (Insti tu tion  M an agem ent  220)5;.......................................  3
Stew arding (H o te l  A d m in is tra t ion  118)f ..................................................................................... 2
Classical C uisine (H o te l  A d m in is tra t ion  202)5;...................................................................  2
Smorgasbord (H o te l  A dm in is tra t ion  205)-\ ............................................................................ 2
W ines (H o te l  A d m in is tra t ion  1 2 5 ) f .............................................................................................. 1
Post-H arvest H an d lin g  of V egetable Crops (Vegetable Crops 12 )f ..............................  3
Econom ic Fruits o f the W orld  (Pomology 121)5;..................................................................  3
{The requirement in elective hotel engineering may be satisfied by any of the elective courses 
offered by the Department of Hotel Engineering and described on pages 21-23. 
tHotel elective. Sixteen semester hours of courses so marked are to be taken.
C U R R IC U L U M  75
THE SENIOR YEAR
S p e c i f ic a l ly  R e q u i r e d  Semester
Hours
An elective course in  econom ics§ ..................................................................................................  3
S u g g e s t e d  E le c t iv e s
Lectures on H otel M anagem ent (H ote l  A d m in is tra t ion  155)-\....................................... 1
Personnel A dm inistration (H o te l  A dm in is tra t ion  1 1 9 ) \ ....................................................  3
H um an R elations (H o te l  A dm in is tra t ion  217)f ..................................................................  2
Supervisory T ra in in g  in H otels (H o te l  A d m in is tra t ion  218)-\ .......................................  2
Sem inar in  Personnel A dm inistration  (H o te l  A d m in is tra t ion  2 1 9 ) \ .........................  2
Labor-M anagem ent R elations in  the H otel Industry
(H ote l  A dm in is tra t ion  516)f ....................................................................................................... 3
Law of Business: Contracts, Bailm ents and Agency (H o te l  A dm in is tra t ion  272)f  2
Law of Business: Partnerships and Corporations (H o te l  A dm in is tra t ion  274)5;.. 2
R eport W riting  (H o te l  A dm in is tra t ion  154)f ...........................................................................  2
H otel Public R elations (H ote l  A dm in is tra t ion  176)-\.........................................................  I
H otel Prom otion (H ote l  A dm in is tra t ion  178)f ..............................................................  1
H otel A dvertising (H o te l  A dm in is tra t ion  179)5;..............................................................  I
A uditing (H o te l  Accounting  185)f .............................................................................................  3
Food and Beverage Control (H o te l  A ccounting  184)f ....................................................  3
H otel A ccounting Problem s (H ote l  A dm in is tra t ion  1 8 5 ................................................  2
Interpretation o f H otel F inancial Statem ents (H ote l  A ccounting  186)f ..................... 2
General Survey of R eal Estate (H o te l  A d m in is tra t io n  191)5;.......................................  2
Fire and In land  M arine Insurance (H o te l  A dm in is tra t ion  196)5;..................................  3
L iability, C om pensation, and Casualty Insurance (H o te l  A dm in is tra t ion  197)5;.. 3
Food Service E quipm ent (H o te l  Engineering 561)5;.........................................................  3
Food Selection and Purchase (Insti tu tion M an agem ent  220)5;.......................................  3
R estaurant M anagem ent (H ote l  A dm in is tra t ion  122)5;..................................................... 2
Com mercial A irline Feeding (H o te l  A dm in is tra t ion  125)5;................................................ 1
Institu tion  O rganization and A dm inistration (Insti tu tion M anagem ent  520)5; . . . .  3
Special Problem s in  Foods (H o te l  A dm in is tra t ion  555)f  ( T o  be arranged)
Smorgasbord (H o te l  A dm in is tra t ion  2 0 5 ) f ................................................................................  2
W ines (H o te l  A dm in is tra t ion  1 2 5 ) f .............................................................................................  1
Post-H arvest H an d lin g  of V egetable Crops (Vegetable  Crops 12)f .............................. 3
Econom ic Fruits o f  the W orld (Pomology 121)-)..................................................................  3
Prices (Agricultural  Economics 115) ....................................................   3
T axation  (Agricultural  Economics 158) ....................................................................................  3
Private Enterprise and Public Policy (Economics 501) ..................................................... 3
F.conomics o f W ages and E m ploym ent (Industr ial  and L abor  R e lations 540) . . . .  3
D evelopm ent o f  the Am erican Econom y and Business Enterprise
(Business and  P ub lic  A dm in is tra t ion  120) ...........................................................................  3
R ecent Econom ic and Business Changes (Business and P ub lic  A d m in is tra t ion  121) 3
T ransportation (Business and  P ub lic  A d m in is tra t ion  180) ...........................................  3
§The requirem ent in elective economics may be satisfied by Hotel Adm inistration 316, A gricul­
tural Economics 115 or 138, or by any course in economics beyond Economics 103-104. 
fH otel elective. Sixteen semester hours of courses so m arked are to be taken.
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HOTEL ELECTIVES
(From this list a t least 16 sem ester hours are to  be taken to satisfy the ho te l  elective  
requirement.)
M athem atics in  A ccounting (H o te l  A ccounting  8 9 ) ......................... ...............................  2
A u d itin g  (H o te l  A ccounting  185) .............................................................................................. 3
Food and Beverage Control (H o te l  A ccou ntin g  184) .........................................................  3
H otel A ccounting Problem s (H ote l  A ccou ntin g  185) .........................................................  2
Interpretation  of H otel F inancial Statem ents (H o te l  A ccou ntin g  186) ..................... 2
Front Office Procedure (H o te l  A ccounting  188) ....................................................................... 1
Problem s in  H otel A nalysis (H o te l  A ccounting  189) .............................................................. 2
Special Studies in  A ccounting and Statistics for H otels (H o te l  Accounting  2 8 9 ) . . .  2, 3
Internal C ontrol (H o te l  Accounting  286) ................................................................................  2
A ccounting M achines in  H otels (H o te l  A ccou ntin g  288) ................................................  1
Lectures on H otel M anagem ent (H o te l  A dm in is tra t ion  155) ...........................................  I
Problem s of H um an Behavior in the H otel and R estaurant Industry
(H o te l  A d m in is tra t ion  116) .........................................................................................................  2
Personnel A dm inistration  (H o te l  A dm in is tra t ion  119) ..................................................... 3
Research and T ech n iq u es in  Personnel A dm inistration
(H o te l  A dm in is tra t ion  216) ......................................................................................................... 3
H um an R elations (H ote l  A dm in is tra t ion  217) ....................................................................... 2
Supervisory T ra in in g  in  H otels (H o te l  A dm in is tra t ion  218) .......................................  2
Sem inar in  Personnel A dm inistration  (H ote l  A dm in is tra t io n  219) .............................. 2
L abor-M anagem ent R elations in  the H otel Industry (H o te l  A dm in is tra t ion  516) 3
R eport W riting  (H o te l  A dm in is tra t ion  154) ...........................................................................  2
Business W riting  (H o te l  A d m in is tra t ion  258) .......................................................................  3
Sem inar in  H otel A dm inistration  (H o te l  A d m in is tra t ion  155) .......................... 2, 3, or 4
T ourism  ( H o te l  A dm in is tra t ion  5 6 ) ...........................................................................................  1
Law as R elated  to Innkeep ing (H o te l  A dm in is tra t ion  172) ..................................  2
Law of Business: Contracts, B ailm ents, and A gency (H o te l  A dm in is tra t io n  2 72) . .  2
Law of Business: Partnerships and Corporations (H o te l  A d m in is tra t ion  274) . . . .  2
Resort M anagem ent (H o te l  A d m in is tra t ion  115) ..................................................................  1
H otel P ub lic  R elations (H o te l  A dm in is tra t ion  176) ................................................................ 1
H otel Prom otion (H o te l  A d m in is tra t ion  178) ............................................................... I
H otel A dvertising (H ote l  A d m in is tra t ion  179) ..............................................................  1
Sales Prom otion (H o te l  A d m in is tra t ion  278) .................. ......................................................... 1
G eneral Survey o f  R eal Estate (H o te l  A d m in is tra t ion  191) ............................................ 2
Fundam entals o f R eal-Esfate M anagem ent (H o te l  A d m in is tra t ion  192) ................  2
Fire and In land M arine nsurance (H o te l  A d m in is tra t ion  196) ..................................  3
L iab ility , C om pensation, ind Casualty Insurance (H o te l  A dm in is tra t ion  197) . . . .  3
Special H otel E quipm ent (H o te l  Engineering 261) .............................................................. 3
W ater Systems (H ote l  Engineering 262) ..................................................................................... 3
Steam H eating  (H ote l  Engineering 265) ..................................................................................  3
Electrical E quipm ent (H o te l  Engineering 264) ......................................................................  3
H otel P lan n in g  (H o te l  Engineering 265) ........................................................................................  3
H otel Structures and M aintenance (H ote l  Engineering 266) ...........................................  3
R efrigeration and Air C ondition ing (H o te l  Engineering 267) ......................................  3
F'ood Service E quipm ent (H o te l  Engineering 561) .................................................................. 3
Food Service E quipm ent (H o te l  Engineering 562) ......................... i ...................................... 3
Stewarding (H o te l  A dm in is tra t ion  118) ........................................................................................  2
Food Selection and Purchase for the In stitu tion  (Insti tu tion M anagem ent  220). . 3
R estaurant M anagem ent (H o te l  Adm in is tra t ion  122) ......................................................... 2
Com mercial A irline Feeding (H o te l  A d m in is tra t ion  125) ................................................  1
Special Problem s in  Foods (H o te l  A dm in is tra t ion  555) ( T o  be arranged)
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Food Service M anagem ent and C atering (Insti tu tion M an agem ent  310) ................  3
Institution  O rganization and A dm inistration ( Insti tu tion M an agem e nt  320) ...........  3
Q uantity Food Preparation and Catering, Advanced Course
(Insti tu tion M an agem ent  330) ..................................................................................................  5
M enu P lanning (H o te l  Adm in is tra t ion  124) ...........................................................................  I
W ines (H ote l  A dm in is tra t ion  125) ................................................................................................ L
Classical C uisine (H o te l  A dm in is tra t ion  202) ....................................................................... 2
Smorgasbord (H ote l  A dm in is tra t ion  203) ................................................................................  2
N utrition  and H ealth  (Food and N u tr i t io n  190) .............................................................  2
G eneral Bacteriology (Bacteriology 1 ) .........................................................................................  6
Econom ic Fruits of the W orld (Pomology 121) ....................................................................... 3
Post-Harvest H and lin g  of V egetable Crops (Vegetable  Crops 12 ) .............................. 3
Interior D esign for H otels (H ousing and Design 130) .........................................................  2
H otel T extiles (Tex t i les  270) ....................................................................................................... 2
H otel F urnishing and D ecorating (H ousing  and  Design 130) ..................................... 2
H otel H ousekeeping (Tex t i les  140a) .........................................................................................  1
Modern language, according to p rep aration ...........................................................................  6
T yp ew ritin g  (H o te l  Secretarial Studies 3 7 ) ...........................................................................  2
Shorthand T heory  (H ote l  Secretarial Studies 131) .............................................................  4
Secretarial T yp ew ritin g  (H o te l  Secretarial Studies 132) ....................................................  2
Secretarial Procedures (H o te l  Secretarial S tudies 138) ....................................................  4
CERTIFIED PUBLIC ACCOUNTING
Graduates who plan to go into hotel and restaurant accounting and 
who expect eventually to become candidates for admission to the exam­
ination for a certificate as a certified public accountant in the State of 
New York may, by taking a special program, earn the certification of 
the School of Hotel Administration as having completed the course of 
study approved by the Education Departm ent of the State of New York. 
T he program involves carrying a substantial load of additional subjects. 
Students interested should consult with Professor Cladel.
SUGGESTED PROGRAM FOR 
PROSPECTIVE RESTAURATEURS
T H E  F R E SH M A N  YEAR*
O rientation  (H o te l  A dm in is tra t ion  100) ................................................................................  2
A ccounting (H o te l  A ccounting  8 1 ) .............................................................................................. 4
R estaurant A ccounting (H o te l  A ccounting  8 2 ) . . . ..............................................................  4
Introductory Course in R ead ing and W riting  (English 111-112) ................................  6
Psychology for Students in  H otel A dm inistration (H o te l  A d m in is tra t io n  1 1 4 ) . . .  3
Food Preparation (H o te l  A dm in is tra t ion  120-220) ..............................................................  6
M echanical D raw ing (H o te l  Engineering 2 6 0) . .  '.................................................................  3
T yp ew ritin g  (H o te l  Secretarial Studies 3 7 ) . ...........................................................................  2
30
T H E  SO PH O M O R E YEAR
H otel A ccounting (H o te l  A ccou ntin g  181) ............................................................................ 4
Interm ediate A ccounting (H o te l  A ccounting  182) ..............................................................  4
Chem istry and Its A pplication  to Food Preparation
(H o te l  A dm in is tra t ion  214-215) ................................................................................................  10
Special H otel Ecpiipm ent (H o te l  Engineering 2 6 1 ) . ............................................................ 3
W ater Systems (H o te l  Engineering 262) ..................................................................................... 3
Public Speaking (Speech and  D ram a 101) ................................................................................  3
Lectures on H otel M anagem ent (H o te l  A dm in is tra t ion  155) ............................................ 1
A ccounting M achines in H otels (H o te l  A d m in is tra t ion  288) ............................................ 1
H otel Prom otion (H o te l  A dm in is tra t ion  178) .......................................................................  1
30
T H E  JU N IO R  YEAR
Q uantity Food Preparation: Elem entary Course (H o te l  A d m in is tra t ion  2 0 1 ) . . . .  4
Meats, F ish, and Poultry (H o te l  A dm in is tra t ion  206) .........................................................  3
M odern Econom ic Society (Economics 103-104) ................................................................... 0
Law o f Business (H o te l  A dm in is tra t ion  171) .........................   3
Electrical E qu ipm ent (H o te l  Engineering 264) .......................................................................  3
R efrigeration and Air C on d ition in g  (H o te l  Engineering 267) .......................................  3
Personnel A dm inistration  (H o te l  A dm in is tra t ion  119) ..................................................... 3
Food and Beverage Control (H ote l  A ccounting  184) ..............................................................  3
Lectures on H otel M anagem ent (H o te l  A d m in is tra t ion  155) ...........................  1
W ines (H o te l  A dm in is tra t ion  125) ................................................................................................  1
30
T H E  SEN IO R  YEAR
An elective course in econ om ics..................................................................................................  3
Classical C uisine (H o te l  A dm in is tra t ion  202) .........................................................................  2
Smorgasbord (H o te l  A dm in is tra t ion  203) ................................................................................  2
Stewarding (H o te l  A d m in is tra t ion  118) ..................................................................................... 2
Menu P lanning (H o te l  A dm in is tra t ion  124) ............................................................................ I
Post-H arvest H an d lin g  o f  V egetable Crops (Vegetable Crops 12 ) ..............................  3
Econom ic Fruits o f the W orld (Pom ology 121) .......................................................................  3
Restaurant M anagem ent (H o te l  A dm in is tra t ion  122) ..................................................... 2
H um an R elations (H o te l  A dm in is tra t ion  217) .......................................................................  2
Fire and In land M arine Insurance (H ote l  A d m in is tra t ion  196) ................................... 3
Food Service E quipm ent (H o te l  E ngineer ing  36 1 ) ..............................................................  3
Law of Business: Partnerships and C orporations (H o te l  A dm in is tra t ion  274). . . .  2
H otel A dvertising (H o te l  A d m in is tra t ion  179) .......................................................................  1
Sales Prom otion (H o te l  A dm in is tra t ion  278) ....................    1
30
’ This program is suggested for illustration. Many variations are available.
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Vernon Stouffer, veteran restaurateur, inspects the

PRACTICE REQUIREMENT
T O M EET the practice requirem ent, each student must complete before the last term of residence three summer periods (or their 
equivalent) of supervised employment on approved jobs in approved 
hotels or restaurants. For purposes of adm inistration this requirem ent 
is also stated as the completion, before beginning the last term of res­
idence, of at least sixty points of practice credit, where the point of 
credit is so defined that the normal summer’s work of about ten lueeks, 
with all the required* notices, reports, and other supervision, counts 
for twenty points. For exceptionally good types of experience, good 
workmanship, and excellent reports, excess credit is given, while for 
poor experience, poor workmanship, or poor or tardy reports, less than 
norm al credit is allowed.
Credit for hotel or restaurant experience is estimated on the basis 
of reports filed by the students, by the School’s coordinator, and by the 
employers. A limited am ount of credit (up to forty-five points) may be 
earned before entering college. Therefore, students who expect to be 
employed in the field before entering Cornell University and who wish 
to count that work against the practice requirem ent should apply 
before beginning work or as soon thereafter as possible to the Com­
m ittee on Practice for instructions. N ot more than forty-five points of 
practice credit may be earned in any one hotel or restaurant, and not 
more than 15 points may be earned while earning academic credit. 
Applications for practice credit must be made at the time of registration. 
No credit will be allowed for prior experience not reported at the time 
of registration.
Each student enrolled in the School is expected to spend his summer 
vacation periods at approved work, and failure to do so w ithout the 
express permission of the Committee on Practice or failure to submit 
the required practice notices and reports renders him  liable to dismissal 
or discipline. Plans for the summer should be made definite only after 
a study of the practice instructions and with the approval of the chair­
man of the Committee. Formal application for credit must be filed on 
or before the first day of classes following the completion of the period 
of experience.
*As set forth  in the Practice Instructions supplied on request to tlie School, Statler Hall.
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Since hotel and restaurant experience is a prerequisite for most of 
the special hotel and restaurant courses, it is distinctly to the student’s 
advantage to satisfy the practice requirem ent early in his career. A tten­
tion is called especially to the fact that the practice requirem ent must 
be satisfied before the beginning of his last term of residence. No 
student is perm itted to register for his final term of residence until he 
has satisfied the practice requirem ent in full.
Since cadets in the Army Reserve Officers T rain ing  Corps are 
expected to spend six weeks in camp during the summer before their 
senior year, it is especially desirable that hotel students who plan to 
join the Corps and to elect the advanced courses in military science 
and tactics make every effort to expedite their practice work early. By 
working the full vacation periods of thirteen weeks and by filing extra 
reports it is possible to satisfy the practice requirem ents and to attend 
the final summer training camp.
Similarly students enrolled in the Navy Reserve Officers T rain ing  
Corps who must make summer cruises should anticipate the practice 
requirements as much as possible.
Although the supervised practice is an essential part of the student’s 
program, the School does not guarantee summer positions. T hrough 
the School’s numerous contacts with the hotel and restaurant industry, 
a considerable num ber of openings are available for students of high 
promise. O ther students are assisted in finding work, and, ordinarily, 
persons of reasonable ability should have no difficulty in making 
arrangements.
Some hotels and restaurant organizations (among them the American 
Hotel Corporation, H ilton Hotels, Hotels Statler, Inc., and Stouffer’s 
and Howard Johnson’s restaurants) make a point of providing experi­
ence opportunities for Cornell students, setting up  special appren­
ticeship arrangements with rotated experience for them.
T he type of experience for which practice credit has been given is 
illustrated by jobs previously held by hotel students:
M ain e d ’H otel. M irror Lake Inn , Lake Placid, N ew  York
A uditor, C. I. Panagulias & Co., P ittsburgh, Pennsylvania
Assistant to President, Sem inole H otel, Jacksonville. Florida
Room  Service H ost, Southward Inn, Orleans, M assachusetts
N igh t A uditor, H arbor P oin t C lub, H arbor Springs, M ichigan
Assistant M anager, Spruce Mt. Lodge, Silver Bay, N ew  York
Chef, W indcliff H ouse, South H aven, M ichigan
Bartender, Lake Placid Club, Lake Placid, N ew  York
T rainee, Sheraton Astor H otel, N ew  York City
Assistant M anager, H ow ard Johnson’s, W illiam stow n, M assachusetts
Apprentice Chef, Plaza H otel, N ew  York City
M anager, Fire Island Beach Club, Oceau Beach, N ew  York
Food & Beverage C ontroller, Shelburne H otel, A tlantic City, N ew  Jersey
Inform ation Clerk, St. Francis, San Francisco, California
Chef, Big W olf C lub, Faust, N ew  York
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Food Checker, Skytop Lodge, Skytop, Pennsylvania
Baker, M acom ber H otel, Cape May, N ew  Jersey
N igh t A uditor, H otel Statler, BulTalo, N ew  York
Front Office Cashier, C hapm an Park H otel, Los A ngeles, California
Assistant Steward, Rochester-Sheraton, R ochester, N ew  York
D in in g  R oom  C aptain, B erm udiana H otel, H am ilton , Berm uda
Food Checker, M ontauk M anor, M ontauk, N ew  York
K itchen Steward, Feather R iver Inn, Blairsden, California
Storeroom  Clerk, W aldorf-A storia, N ew  York City
Desk Clerk, Green M ountaineer H otel, W hite R iver Junction , Verm ont
Bellm an, Sain’s H otel, Mt. Freedom , N ew  Jersey
T rainee, T h e  Plaza (H ilton  H otels), N ew  York City
T ravelin g  A uditor, N ational H otel Co., G alveston, T exas
T rainee . H ow ard Johnson’s, A sheville, N orth  Carolina
Junior H ost, M ountain  View H ouse, W hitefield , N ew  H am pshire
Assistant Food M anager, M em orial H ospital, W ilm in gton , D elaw are
Desk Clerk, Revere H otel, M orristow n, N ew  Jersey
M anager, T en n is C lub of R ochester, R ochester, N ew  York
Inspector, D uncan H ines, Inc., Ithaca, N ew  York
W aiter, Statler In n , Ithaca, N ew  York
C ircuit Operator, Sheraton-Park H otel, W ashington , D . C.
M anager, D unes Club, Ocean City, M aryland  
Desk Clerk, E dgew ater-R eef H otel, H on o lu lu , T . H .
Steward-M anager, Sodus Bay Yacht C lub, Sodus P oin t, N ew  York
R estaurant T rainee, V an-de-K am p’s R estaurant. Los Angeles, California
Assistant M anager, W estw ood Country Club, Rocky River, O hio
B ellm an, Cornwallis Inn, K entville, N ova Scotia
H ostess, H u le tt’s H otel, H u le tt’s L anding, N ew  York
R oom  Clerk, Jackson Lake Lodge, M oran, W yom ing
C atering M anager, M cLure H otel, W heeling, W est V irginia
Bar M anager, C ountry V illa , B ushkill, Pennsylvania
Assistant Steward, Lake Spofford H otel, Spofford, N ew  H am pshire
Bus Boy, H otel Syracuse, Syracuse, N ew  York
Secretary, Pocono M anor Inn , Pocono M anor, Pennsylvania
D in in g  R oom  C aptain, Lake George Club. D iam ond P oin t, N ew  York
Cook, Bookbinder’s Sea Food H ouse, P hiladelph ia , Pennsylvania
H ousem an, A tlantis H otel, K ennebunk, M aine
Sales R epresentative, H otel Statler, N ew  York City
T rainee , Im perial H otel, T okyo, Japan
Cashier, John Bartram H otel, P hiladelph ia , Pennsylvania
D in in g  Room  C aptain, Mayflower H otel, Akron, O hio
Desk Clerk, A tlanta B iltm ore, A tlanta, Georgia
Assistant M anager, C an H ouse, W olfeboro, N ew  H am pshire
V oucher Clerk, H otel Statler, Bulfalo, N ew  York
Floor Steward, T h e  R obert F.. Lee, W inston-Salem , N orth Carolina
Assistant Chef, G risw old H otel, G roton, C onnecticut
Purchasing Steward, H otel C leveland, C leveland, O hio
EXPENSES
A DETAILED statement regarding fees and expenses will be found in the General Information Announcement, which will be sent 
on request. T h e  chief items are briefly referred to here.
Each term  the student becomes liable on registration for:
T u itio n *  ......................................................................................  $512.50
C ollege and U niversity G eneral F e e .............................. 112.50
T ota l per term ........................................................................  $625.00
T he College and University General Fee contributes toward the 
services given by the libraries, the Clinic and Infirmary, and the student 
union in W illard Straight; it also pays part of the extra costs of labora­
tory courses and general administration, and supports programs of 
physical recreation and student activities.
For inform ation regarding other fees, nonrecurring, the time and 
method of payment, and the automobile parking fees and regulations, 
the reader is referred to the General Information Announcement.
HEALTH SERVICES AND MEDICAL CARE
These services are centered in the University’s Gannett Clinic (out­
patient departm ent) and in the Cornell Infirmary (hospital). Students 
are entitled to unlim ited visits at the Clinic; laboratory and X-ray 
examinations indicated for diagnosis and treatment; hospitalization in 
the Infirmary with medical care for a m aximum of fourteen days 
each term and emergency surgical care. T he cost for these services 
is included in the College and University general fee. On a voluntary 
basis, insurance is available to supplem ent the services provided by 
the general fee. For further details, see the General Information 
Announcement.
SELF-SUPPORT
A study of student budgets suggests that $2,500 a year is necessary for 
the student who meets all his expenses in cash. This is to be considered 
a minimum. For comfortable living, more is required. Clothing, 
transportation, and fraternity dues are not included.
T he student who wishes to be partially self-supporting can, however, 
ordinarily earn his room or his meals, reducing the school-year budget 
to $1,300 or $1,400. Many earn more, but the sacrifice in time and ener­
gy, the drain on classroom work, especially the first year, is heavy for 
any but the more capable students. Savings from summer earnings can 
usually be counted on for from $300 to $1,000.
* T uition  and fees may be changed by the Board of Trustees to take effect a t any tim e w ithout 
previous notice.
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SCHOLARSHIPS AND  
OTHER FINANCIAL AID
O W O R TH Y  and able student needs to hesitate to consider Cor­
nell because of lim ited means. T he scholarship resources of the 
Hotel School are strong, and it is the aim of the School to provide 
sufficient assistance so that any candidate who can make a good showing 
of promise can make his way through w ithout undue strain on him 
or his parents.
In addition to the financial aid available from the general scholarship 
tunds of the University and the large num ber of Hotel School scholar­
ships listed below, aid is available through work opportunities in the 
Statler Inn and Club and elsewhere on the campus and in the com­
munity; and through the ample loan resources of the Guiteau Fund 
and the loan fund of the Cornell Society of Hotelmen.
PROSPECTIVE S T U D E N T S . . .  New students seeking scholarship 
aid through any of the scholarships awarded by Cornell University 
listed below may become an applicant by filing a single application on 
blanks obtainable on request from the Office of Admissions. T he appli­
cation is handled through the College Scholarship Service, which 
processes centrally scholarship applications for a large num ber of 
universities so that inform ation provided for Cornell is available for 
use by all the other participating institutions as well. His application 
then becomes valid for any scholarship open to Cornell students 
generally, for any scholarship awarded by the School of Hotel Adminis­
tration, and for such scholarships at other institutions as he may 
indicate.
T he formal application is due at Cornell not later than February 15 
of the year of admission. Candidates must take the Scholastic Aptitude 
Test not later than the February sitting.
In the awards, consideration is given to the financial situation of the 
student and his family and to his ability as evidenced by his prepara­
tory school record, his scholastic aptitude test scores, and the interview 
report.
Prospective students are eligible also for a num ber of scholarships 
awarded by non-Cornell agencies. They are described on page 90.
APPLICATIONS
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E N R O L L E D  S T U D E N T S . . .Students already enrolled in the School 
may obtain scholarship application blanks at the School office. In 
making the award to continuing students, consideration is given to 
need as evidenced by the family’s financial situation and the student’s 
scholastic record as well as to his over all promise.
SCHOLARSHIPS AWARDED BY THE 
SCHOOL OF HOTEL ADMINISTRATION
T H E  H O R W A T H  A N D  H O R W A T H  SCHOLARSHIP,  founded by 
the accounting firm of Horwath and Horwath of New York City, entitles 
the holder to $400 for the year and recognizes particularly scholarship 
in the field of accounting.
T H E  N E W  JERSEY S T A T E  H O T E L  A S S O C IA T IO N  S C H O L A R ­
SHIPS are supported by an annual grant of $400 front the New Jersey 
State Hotel Association. In the award, preference is given to residents 
of New Jersey.
T H E  PEN N SYLVAN IA  H O T E L S  A S S O C IA T IO N  SCHOLARSHIP,  
established in 1933, entitles the holder to $200 a year. In the award, 
preference is given to residents of Pennsylvania.
T H E  H A R R I S ,  K ERR,  F O R S T E R  ir COMPANY SCHOLARSHIP,  
established by the firm of accountants of that name, is supported by an 
annual grant of $200, and is awarded to worthy students of promise in 
the accounting field.
T H E  N E E D H A M  A N D  G R O H M A N N  SCHOLARSHIP,  established 
in 1933 by the advertising agency of that name, entitles the holder to 
$500 a year, and recognizes particularly scholarship in the field of hotel 
advertising.
THE, H O T E L  EZRA C O R N E LL  FUND  was established originally in 
1935 by a donation from the profits of the 1935 Hotel Ezra Cornell and 
has been m aintained by continuing grants from succeeding boards. T he 
principal or income may be used for scholarship or loan assistance.
T H E  A. E. ST OUFFER SCHOLARSHIP,  established by T he Stouffer 
Corporation, operators of the Stouffer Restaurants in Cleveland, 
Detroit, Philadelphia, Pittsburgh, New York, and Chicago, entitles 
the holder to the income available from the A. E. Stouffer Scholarship 
Fund of $5,200 and recognizes particularly scholarship in subjects 
related to restaurant operation.
T H E  N E W  Y O R K  S T A T E  H O T E L  A S S O C IA T IO N  S C H O L A R ­
SHIP,  supported by subscriptions from members of that association, 
provides stipends of varying amounts. In  the award preference is given 
to residents of New York State.
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T H E  P A R T R I D G E  CLUB SCHOLAR SHIP,  established by the Par­
tridge Club of New York, Inc., is supported by an annual grant of $600 
a year. T he award is open to a needy student who is a citizen of the 
United States and a resident of m etropolitan New York.
T H E  T H O M A S  L. B L A N D  SCHOLAR SHIP,  consisting of the 
income available from a bequest of $10,000, is given to a “deserving and 
needful person,” preference being given, all things else being nearly 
equal, to residents of the late Mr. Bland's native state of North 
Carolina.
T H E  E. A N D  M. SCHAEFER SC H O L A R S H IP  was established in 
1940 by an endowment of SI2,500 as a memorial to Frederick and 
M aximilian Schaefer, founders in 1842 of the F. and M. Schaefer 
Brewing Company. In making the award, preference will be given, 
where equitable, to students from New England or the M iddle Atlantic 
states.
T H E  R A L P H  H I T Z  M E M O R I A L  SC H O L A R S H IP  is supported by 
an endowment of 810,000 contributed by his friends to honor the 
memory of the late Ralph H it/, founder of the N ational Hotel Manage­
ment Company.
T H E  H E R B E R T  L. G R I M M  M E M O R I A L  SC H O L A R S H IP  consists 
of the income from an endowment of approxim ately $3,000 contributed 
by the friends of the late Mr. Grimm through the Pennsylvania Hotels 
Association, of which he was for many years an active member.
T H E  SCHLEP/. SCHOLARSHIPS,  supported by an annual donation 
of SI0,500 from the Joseph Schlit/ Brewing Company of Milwaukee, 
consist of annual grants of $1,500 a year.
THE. A L B E R T  PICK, JR.,  SC H O L A R SH IP  is supported by an annual 
donation of $100 from Mr. Pick, president of the Pick Hotels Corpora­
tion, Chicago, Illinois.
T H E  KOEHL,  LANDIS,  A N D  L A N  D A N  SC H O L A R S H IP  is sup­
ported by an annual grant of $150 donated by the advertising firm of 
that name.
T H E  C O R N E LL  SOCIETY OE H O T  EL M EN S C H O L A R S H IP  is 
supported by an annual grant of $200 from that society.
T H E  SOL A M S T E R  SC H O L A R SH IP  is supported by an annual grant 
of $100 from Sol Amster, proprietor of Balfour I.ake Lodge, Minerva, 
New York.
T H E  D U N C A N  HINES  F O U N D A T I O N  SCHOLARSHIPS.  T he 
trustees of the Duncan Hines Foundation make an annual donation 
of $500 for scholarships for the benefit of students “engaged in special 
studies in foods, food values, dietetics, culinary arts, and similar 
subjects.”
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Another scholarship of $100 is supported by an anonymous donor.
T H E  H O T E L  M A N A G E M E N T  SC H O L A R SH IP  I N  M E M O R Y  OF 
J. O. D A H L ,  an annual grant of $200, was established by the publica­
tion Hotel Management  in 1947 on the occasion of the jo in t twenty- 
fifth anniversary of that publication and the School of Hotel 
Administration.
T H E  JO H N  S H E R R Y  SC H O L A R SH IP  was established in recognition 
of Mr. Sherry’s many years of volunteer service on the faculty.
T H E  LUCIUS M. B O O M E R  SCHOLAR SHIP,  representing the 
royalties of Mr. Boomer’s book Hotel  Management,  is available through 
the generosity of Mrs. Boomer for award to students from Norway, 
her native country.
T H E  CO R N E LL  H O T E L  A S S O C IA T IO N  makes an annual donation 
of $100 to support a scholarship in the name of that association.
T H E  F R A N K  A. M c K O W N E  SCHOLAR SHIP,  originally estab­
lished by the School itself in memory of Mr. McKowne and in recog­
nition of his many years of service as chairman of the Committee on 
Education of the American Hotel Association and as a trustee of the 
Statler Foundation, was endowed in 1952 by the Statler Foundation 
through a gift of $30,000.
T H E  McCO llM lCK A N D  C O M PANY SC H O L A R SH IP  is supported 
by an annual grant of $600 from McCormick and Company of Balti­
more. It is awarded, upon application, to a student (or students) in need 
of financial assistance, who in respect to superior character, interest, 
and scholarship, gives evidence of being a worthy recipient.
T H E  H O T E L  A S S O C IA T IO N  OF NFAV Y O R K  C I T Y  M E M O R IA L  
SCHOLARSHIPS,  established by that association as memorials to its 
deceased members, are of $500 a year each and are supported by annual 
grants of $1,000. T he awards are open to needy and worthy students 
from the area of m etropolitan New York. Preference is given to chil­
dren of hotel workers.
T H E  AN H EU SER BUSCH SCHOLARSHIPS,  supported by an annual 
donation of $1,500 from Anheuser Busch, Inc., of St. Louis, consist of 
annual grants of $500 a year.
T H E  B O S T O N  ST E W A R D S,  a branch of the International Stewards 
and Caterers Association, donates up to $400 a year for the assistance of 
students from the Boston m etropolitan area.
T H E  E L L S W O R T H  M I L T O N  S T A T L E R  SCHOLARSHIPS  were 
established by the Statler Foundation (Trustees: Alice M. Statler, E. FI. 
Letchworth, and Michael J. Montesano) in memory of the founder of 
Hotels Statler Company, who was the donor, through the Foundation,
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of Statler Hall. T he scholarships are awarded to promising needy 
students and carry an annual stipend of up to $1,000 each, according to 
need.
T H E  W I L L I A M  W. M A L L E S O N  S C H O L A R S H IP  was established 
in recognition of the voluntary service on the faculty of W illiam W. 
Malleson, Jr. of Skytop Lodge, Skytop, Pennsylvania.
T H E  I N V I T A T I O N  CLUB A W A R D  was created by a donation 
of $500 from the Invitation Club of New York. It may be used to honor 
the senior who has shown the most improvement in his scholarship 
during his four years in the School of H otel Adm inistration.
T H E  P I T T E N G E R  SC H O L A R SH IP  was created by a bequest of 
$3,000 by the late George W. Pittenger, for many years an officer of the 
American Hotel Association. T he award is open to a worthy student 
from Switzerland.
T H E  CALLIS SCHOLAR SHIP,  initiated through the generosity of 
Mr. H. B. Callis, consultant to the Statler Foundation and long-time 
friend of the School, in the name of his two sons, E. C. Callis, ’42, and 
H. B. Callis, Jr. ’49, is supported by the income from an endowment 
of over $5,000.
T H E  T H O M A S  PHELPS JONES M E M O R I A L  SCHOLARSHIP,  
established in 1954 by the International Stewards’ and Caterers’ Associa­
tion in memory of their distinguished former member, Mr. Thom as 
Phelps Jones of Boston, carries an annual grant of $500.
T H E  O D ENBACH  SCHOLARSH1P  is supported by annual grants 
by Fred J. Odenbach, for many years a leader in the hotel business of 
New York State. In  the award, preference is given to needy students 
from the Rochester, New York, area.
T H E  N E W  Y O R K  S T A T E  CLUB M A N A G E R S ’ A S S O C IA T IO N  
SCHOLARSHIP,  to be awarded to a worthy student needing financial 
assistance to finish college, is supported by an annual grant of $250 
from the New York State Club M anagers’ Association.
T H E  H O W A R D  JO H N S O N  SCHOLARSHIPS,  initiated in 1955, 
are m aintained by annual grants from the Howard D. Johnson Com­
pany. T he two scholarships each carry a stipend of $500 and are awarded 
on the basis of promise and need, with preference given to those 
interested in restaurant work.
T H E  P R O P H E T  C O M PANY SCHOLARSHIPS ,  awarded on the 
basis of need and promise, are supported by annual grants of $1,000 
from T he Prophet Company, H. A. Montague, President.
T H E  H. B. C A N T O R  SCHOLARSHIPS,  two of $500 each, are sup­
ported by annual grants from the H. B. Cantor Foundation, established 
by the president of the Carter Hotels O perating Corporation.
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T H E  A R T H U R  G. DAVIS M E M O R I A L  SCHOLARSHIP,  supported 
by the National Association of Hotel and Restaurant Meat Purveyors, 
provides $250 in alternate years.
T H E  H I L T O N  H O T E L S  I N T E R N A T I O N A L  S C H O L A R S H IP  of 
$500 was established by Conrad N. H ilton to be awarded each year 
to an outstanding foreign student whose scholastic record and personal 
character and attributes make him  worthy of recognition.
T H E  H. Ii. MEEK SC H O L A R SH IP  was initiated by E. Lysle Aschaf- 
fenburg who solicited contributions from friends and alumni.
T H E  SEA PA K SC H O LA R SH IP  of $250 was established by the Seapak 
Corporation, J. Roy Duggin, President, for the benefit of students of 
demonstrated need and ability.
T H E  SC H O LA R SH IP  OF T H E  NFAV Y O R K  C I T Y  C H A P T E R  OF 
T H E  C O R N E LL  SOC IETY OF H O T E L M E N  is m aintained by con­
tributions from members of the Chapter. In  the award, preference 
will be given to candidates from the m etropolitan New York area.
T H E  SC H O LARSH IP  OF T H E  PHILADE LPHIA CH A P TE R ,  C O R­
N E LL  SO CIE TY OF H O T E L M E N , is m aintained by contributions 
from members of the Chapter. In the award, preference will be given to 
candidates from the Philadelphia area.
T H E  S C H O LARSH IP  OF T H E  P I T T S B U R G H  C H A P T E R ,  COR ­
N E LL  SOCIETY OF H O T E L M E N , is m aintained by contributions 
from members of the Chapter. In the award, preference will be given to 
candidates from the Pittsburgh area.
T H E  S C H O LARSH IP  OF T H E  W E S T E R N  N E W  Y O R K  CHAP­
TER.  C O R N E LL  SO CIE TY  OF H O T E L M E N ,  is m aintained by 
contributions from members of the Chapter. In  the award, preference 
will be given to candidates from the western New York area.
T H E  A L  G RE EN  S C H O LARSH IP  in the am ount of $1,000 was estab­
lished by the A1 Green Enterprises to aid needy and worthy students 
interested especially in restaurant work.
T H E  S C H O LARSH IP  OF T H E  N E W  YO R K  C H A P T E R  OF T H E  
H O T E L  SALES M A N A G E R S  A S S O C IA T IO N  is for $350. It is open 
to all deserving students in need of financial assistance.
T H E  GEORGES A N D  M A R I A N  ST. L A U R E N T  S C H O LARSH IP  
is the gift of Mr. and Mrs. St. Laurent. Open to undergraduate men 
and women who have completed at least one term in residence.
T H E  A T L A N T A  SC H O L A R SH IP  in the am ount of $500 a year is 
supported by annual donations from the A tlanta T rading  Company. 
T H E  G R E E N B R IE R  S C H O LARSH IP  of $1,000 a year is supported 
by an annual grant from T he Greenbrier, W hite Sulphur Springs, West 
Virginia, W alter J. Tuohy, President, E. T rum an  W right, ’34, Manager.
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T H E  R O B E R T  IF. SAMSO N M E M O R I A L  S C H O L A R S H IP  is m ain­
tained by annual grants from T he Bermudiana, Hamilton, Bermuda. 
T he award of $500 a year is available for the assistance of students who 
are sons or daughters of travel agents or of their employees.
T H E  J O H N  C O U R T N E Y  M E M O R I A L  S C H O L A R S H IP  was estab­
lished by the Cornell Society of Hotelmen, the organization of the 
Alumni of the School of Hotel Adm inistration, in memory of John 
Courtney, a member of the School’s first graduating class, a long-time 
member of its faculty, and secretary of the Society from its founding 
in 1928 to his death in 1957. Members of the Society and friends are 
raising a fund of $10,000.
T H E  CLUB M A N A G E R S  A S S O C IA T IO N  S C H O L A R S H IP  was 
initiated by a donation of'$200 from tbe Club Managers Association of 
America.
T H E  H E R M A N  B. S A R N O  SC H O L A R S H IP  was established by a 
gift from Mr. Sarno, President of the Associated Hotels Management 
Company, in the am ount of $1,000.
T H E  T E X A S  H O T E L  A S S O C IA T IO N  SC H O L A R S H IP  was initiated 
by a donation of $250 from that association. Preference will be given 
to applicants from Texas.
SCHOLARSHIPS AWARDED BY OTHER AGENCIES
T he following scholarships, open to students or prospective students 
in the School of Hotel Administration at Cornell University, are 
awarded by the agencies indicated. T he special procedures to be used 
in applying for them should be noted in each instance.
T H E  T A Y L O R  SC H O L A R SH IP  F O U N D A T I O N ,  Charles Taylor, 
President, awards “all-expense” scholarships to selected students of 
Greek descent. Details are obtainable from the Foundation at 50 Central 
Park South, New York 19, New York. Applications should be filed not 
later than March 1 of the year of admission.
T H E  H. J. H E INZ  COMPANY  presents each year to a qualified grad­
uating high school senior a scholarship of $1,000 to be used for tuition 
and financial assistance at any accredited college or university offering 
a four-year course in restaurant administration. Applicants will be 
judged on scholastic ability, aptitude, and interest in food service, 
ability to get along with people, leadership qualifications, character 
and professional promise, and financial need. Applications shoidd be 
filed not later than March 1 of the year of admission with the Educa­
tional Departm ent of the N ational Restaurant Association, 8 South 
Michigan Avenue, Chicago 3, Illinois.
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T H E  ST A T L E R  S C H O LARSH IP  FOR H A W A I I  was established by 
the Statler Foundation to encourage prospective hotel workers in 
Hawaii to seek university training in hotel adm inistration. Applications 
should be filed not later than March 1 of the year of admission with 
W. H. Coulter, Box 2360, Honolulu 4, Hawaii.
T H E  T H O M A S  D. G R E E N  M E M O R I A L  SC H O L A R SH IP  was estab­
lished by the American Hotel Association in 1957 to aid young people 
seeking university training in hotel adm inistration. Applications should 
be filed not later than March 1 of the year of enrollm ent with the 
Director, Education Department, American Hotel Association, 221 
West 57th Street, New York 19, New York.
GRANTS, PRIZE, AND ASSISTANTSHIPS
In addition to the scholarships named above, the School has funds 
in the total am ount of $20,000 for grants-in-aid to deserving and meri 
torious applicants. Hotel students are further eligible for the general 
University scholarships described in other University publications on 
financial aids and scholarships. These include the Cornell National 
Scholarships, carrying values ranging as high as full tuition plus $900 
a year, the University Undergraduate Scholarships, $200 a year, and 
the State of New York Scholarships, ranging from $200 to $350 a year, 
open to New York State residents.
T he New York State Society of Certified Public Accountants offers 
a prize “key” of the Society’s seal, appropriately engraved, a scroll, a 
one-year subscription to “T he New York Certified Public Accountant,” 
and a certificate to the outstanding students in accounting.
Upperclass students ranking high in scholarship are eligible for 
appointm ent as student assistants. These positions pay up to $1,200 a 
year and represent excellent experience opportunities.
LOANS
Loans to promising students in need of assistance have been made 
possible by gifts to the University. I t is a general policy to grant loans 
only to students who have completed at least two terms at Cornell. 
T he student who is in need of assistance may apply through the Office 
of Financial Aids, Edm und Ezra Day Hall.
Short-term loans in small amounts may be arranged through the 
secretary of the Cornell Society of Hotelmen, Associate Professor 
Robert Beck, Statler Hall W-104.
Ye Hosts, recognition society of the School of Hotel Administration, 
also has established a loan fund for students in need of temporary 
financial assistance.

SHORT SUMMER COURSES AND 
WORKSHOPS FOR EXECUTIVES
TO MEET the needs of those who are actively en­
gaged in hotel or restaurant work but who may be 
able to spend a week or more in study, the School 
of Hotel Administration offers a series of short unit 
courses during the summer. One, two, or three weeks 
in length, they cover such topics as Hotel Opera­
tion, Restaurant Management, Advertising and Sales 
Promotion, Personnel Methods, Quantity Food Prep­
aration, Hotel Stewarding, Menu Planning, Hotel 
Accounting, Restaurant Accounting, Food Control, 
Interpretation of Hotel Statements, Hotel Engineer­
ing and Maintenance, Hotel Housekeeping, and 
Hospital Operation.
Workshops for executives in the hotel and restau­
rant industry are held at frequent intervals.
Requests for detailed information should be ad­
dressed to the Dean of the School, Statler Hall, 
Cornell University, Ithaca, N. Y.
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